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7-it fo ſatisfattory, 


What you will pive it ſuch 
Charafter , . as ita may 
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'or Cookery and Dt 


0 pen their belly, and take) OL! 
--. guts, and evaſtuthens a \ 4 
” of Claret, and put them” 
4, Ing Pan, 'and pour the. 
_ Chat; Fon Walls them wwithz, 


an put in,-an 
of: hole white P 
e of Lemmorn-pt 
on cut croſs and croſs, and 
$ a large Nutmeg cot. in quarters,. and 
"f ” alittle bundle, of ſweet-Herbs-; then 
cohey” tlieny dof, and let them ſtew 


"over a flow fire two hours, : and take 

2 quart. of large; Oyſters 'addjcftew 
; Thetiy in their own liquor half a quar- 
hrs an hour, then pour” them-in- 


Ppery 


ets 
4% 


", 


Fa ſieve. to; drain» rom. the liquor, 
$4 "which" y ye ou muſt ſave, and" put into 
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then diſt -your Carps with fippirs 
round the-diſh, and put” your - ſeged 
. Oyſters, into your ay os and rm 


fter Over your C 


| :Taa" zhree Pollets) a 


in a cloth, and 
\Pot when the” 


- 


dE $5 


Gr 2 mT 
naſh the Oyſters. in warm 
from the Gravel, then 
xGhovy and put into the 
E- Jos * — Oyſters, and ſtew. it 
| , >, a quarter.of an-houry the bales of 
8 Forced Meats {t be ſtewed in ſtrong 
- broth, with Latnbs-Stones and Sheeps 
"Tongues boyled and. blanched ;, then 
have a. pound of. Sauſages es ready. fry--+ 

ed in fome Butter, and ſome. Spin=# 
nage:boyled and drained clean: 
"ſh the water, and a pound of fat "ant. 
þ'. . lean Bacon boyled, then take a quar- 


q 
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b-- EIGL xr of- oro os Oyſter liquor; and 
EE, a-Httle e liquor: yagr: bales were 


Ktewee: ih, Act At OT TG: fire-ia 

 Sauce-pat & melt. a: pound. and 

er phicks-and when 

£5 hs: ory I) put. in yur ny 

age I bottom of OG 
nd, then lay. 
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ſome on the! Pullets/ and. ſome, on 
the ſides of the Diſhyſther 
the rind ad the inſideof 
| and lay it in lices upon the Phllets, 
+ and xd n the {ides of the Diſt" the 
1 garniſh your diſh with flict of cats 
| vet Lemmon, Pickle BaHerrics; Pa 
| fley, and. Red Cabbaze'”dipt in 
. | . negar to make it look-redder, an x 
4 PET a-little Salt ofr the Diſh.” 
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Take a yound of s' Le of Veal; 5M 
b cut it ifito; thin flices, then "2 
it withe mac a Trencher, keep- | 

7 1 the Kin and- figs. 
1 ake-apound and half of Be <>. 
3 Suect thred and mix. n 


a” 


4-ixeny ſmall, 
> © well with: your Veal® th 
to'a Stane-Mortan, and þ 
it is a-perfe&- Paſte,” then' ſeal 
W ith a tuarter of an” ounce of Pep> 
per F IO: A ſpoonfu) of Salt, one E> 
fol of S g6, and rY Little Rama Ee: by * 
ery Fa y mix 1t at's " 4 ts E S7 : 

w B 3. 
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mich your. hand, $06 two Eggs un 
;Þ] iT..s- 104 ; Paſte, then,,put it; into 
A Pot, and Tet. It into. a cool place; ; 
of When you uſe. any. of it roul-1t int |, 
round Balls, and: ſome into; long | 
ones, like. anlages, then, boyl theng” 
An. ſtrong. Brgth a quarter « of an _ 
nd fo uſe they. bak 


| "Dotw to make Strong Tooth. 


- Take» four- pound of lean-/ Beef, | 

cut" it into thin” ſlices, and put it | 

- Into- a. Stew-Pan, and-juft. cover it | 

with Water ,..let. it boyl-an hour, 

- Jeun-it , and;;when. it. 1s.; boyJed, 

Hoc it... between two Trenchers; 
 Uhis1 is. Broth for. ErigagiFhs Se. , 


hy F Þowto1 make a Frigacy. 


Nh” Ko VE = Puke half. a dozen of. Chickens, 
| "or. a dozen. of, Pigeons ,;.or-half a 


vhs 
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bx L "quarters ,..and-- brake. their, 
> and waſh them lean from; 
Wo 6] - then I them- into: 


res 


then, then whit in a great Onior 
croſfand crok, and reel bla ri SOL”. 
{- large Mace, and s little Þ arge Pep- 
{ per, a little piece of - Len aha þ- 

_ ang a: bundle of ſivect: Herbs, *anc 


and a quarter- of 'a” poune | 

=-4 Bacon cut in thin ſlices,” len el 
- | * upon a flow. fire, andilet itboy! "half 
F an hour, then ſtir mhalfa:p 
» 4 of ſweet 'Butter, and. let it; 

- | an hour longer ſlowly, ftir it orig 
-] and beat the Yelksof four Eg85y 
» 
vp 


Cr I .- -X”"» > bn, A CY 4 


"1 with the Juyce of a Lemmony and DE 
a little Parſly ſhred-info-it,' then take: * -,- 4 
» | It 'off the fire and put: them into' ie, 144 E 
'] and flir it (together; | if your, Sauce!” 2 


| be not thick enough, ſet it. oxer the” - 
fire® and ive it'a warm,” hen have: | 
1 a Diſh ready with ſome Pacer p10 


1 pour:it«in, :and,Garnilh the *Dz 
13 with ſome Lemmon-peel,, and ſlices 
4 of carvd Lemmon, and/fome Flowels -- 
Fl and Parlly”, 7 wb; apy it in” to Vw. 6 57 
Talls ACE tpn! il Wo ple 


» 
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Take': 2 | Bikiy Lat, and cut it off | 
b the qut-ſide+Crult , and cut the 
m 1n three ſlices; and put it .in 

a pint of cold Water, :and/ſet'it 0- 
Ver the fire till it: boyls,- then take 
-it-off,, and drain it from the water, 
© theri put/to it'd quarter of: a- pint 

_ © of Mntton-gravy, or Beef-gravy, a 

+- little Pepper, and a little Salr, Jad 

>. two ot threeflices'of Onion or She-/ 

"E Tot:*/ Then. ſet is oyer the fire; and 
-- * maſhthe Bread with the back of the 

Spoon, ' then” boyl it half'a quarter 
of. an hour, , then ſtir in a quarter 
.poun d. "of Butter, and uſe It, 


"vo Hat a Talves-Þead 


Mw 0 nts a: Cllveshead, wag wat it 
+ © - clean fromthe Blood ,. and boyl it 
| _ Fan hour in a Cloth: Then take 

NO i half and cut it in flices , and |} 
[ES 20S [pu 
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5 put/ it into a- Shkee-Pai with NEng 


of Oyſters; then. of Lam 
. of Cream and. Epgs;" alittle, Flower, 


dip {all the! things aborehle' 
- four pieces, the long way, 4 


14x58 


ſtrong Broth , and three®blades of 
Mace, and two Anchovies,,. a bundle. 
of 'Sweet-herhs, half 'a+pint of "Oy | 
ſter-Liquor, one pint of Wh te wine, _ - 
half a ſpoonful of. P Pepper » a' 7 
Onion, a 'plece ,CMMOAn»Pe 

and fet It' cf Oar: fire.” md let 
it Stew ſlowly*two- hours, 'then' oo. 
in fome Blanched Cocks-combs, :and 
Cocks-Stones, and let it Stew half 
an hour: longer, then Stew a* quart... 


and Calves Sweet-breads, and Sheeps- 
Tongs, ParboyPd-and Peel'd,. take * 
ſix of each, then have a batter made, - 


ITED A 
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and * ſome Sweet-hetbs' ſmallt* ſhred; 
and a little has, 3 T "ob there” be 


of this the quantity of 7 hen 
<P 


TI 


0 
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EL 


ES 


and” cut” the Tongue! of 


] es 
" +3 ys 


t6-vhe"' Batter; then fry-th 
in Clarified Butter; of Bee Oo” 
then broyl the” "oltts-h Half aA 6 had; - = 3 
pyer”a clears fire / wad oh 16: he = 756 
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middle. of- his: Diſh,” 'then thickn 
your./Sauce- with a piece of Butter, 
and the Yelks of two Epps, the 
Sauce is that, which you Stew it-in, 
which you mult ſhake together, and 


=o | os 


- Pour on the Head, and lay the fry'd 
- Tongues, Oyſters, and Sweet-breads, 


and Lamb-ſtones up and down the 
Dyſh,: to Garniſh your Diſh, and put 


- tot, ſome pickl'd Barberrics and 


Flowers, ' and Carved Orange, and 


- put ſome Juyce of Orange into Four | 
of my : "” 


- To make Scotch Collops. 


- Take two pound of a Fillet of 
1 and cut 1t into:thin. ſlices, as 


'S in) T a Half-Crown, lay it abroad 
.on:A clean Dreſſer, and hack it with 
— back” of a Knife on- both ſides © 


= Fry well, then ſeaſon it. with-Pep- 
Thyme,” Winter-ſavory,. Pen- 


2h < ny-royal very. {mall., and ftrew: it 


pon-both ſides of the Collops, and 


_ et them lie an a Diſh -two hours, 
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"© Pe , Nutmeg, afid Salt, ghen.- ſhred 
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then fry theo” -in_Clarified fptter 
 till-they-are tender; but not brown, = 
then take thetſ out of the Pan, - and 43 
clean-ithe Pan, and put in_half a 7 
pint .of Mutton or Beef Gravy, and. -;} 
two .or three, ſpaonfuls of Oylter- 
Liquor, the Juyce, of an Orang 
lictle Lemmon-peel, ſhred very fine, _ 2 
and ſhake them together a little o- = 
| ver. the fire, then beat in. the Velks 
of two, Eggs to thicken.your Sauce. 3 
Garniſh your Diſh with carv'd *O- 
| range' and Lemmon-peel, ſhred fine, | 
and ' ftrowed - about the Diſh, and oo 
carv'd  Sippets, and. a, little;,Salts . 
then pour it-into'the Diſh;: andMnd . 
it, to the Table. Mo i oe 
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; FOOwc7 \ " 
J | MP Cake. a Petiy Ja, Ps nt it | 


ſlices-into. a-pint. of Clarret, - (etsar ©: 
over. the, fire and boyl it, and maſh 
it. with the back of A Spoog! then 2 
pe araaſ a Ge | 


: Loaf grated, and a TOY 
F Flowers; this.is alſo Sauce and 
niſhing for Roſted Veniſon, of 
4 *Tongue and Udder. - 


* 


Broth, and chop. | 
| Fowls, and put - 
ut in a little: Pepper, 
en, two Anchovies, 'two 
ls of Oylter-Liquor, 
ether half an our, . 
de of a 


it lightly with a 
Onion ſhred ſmi 
your Pidgeons 


your Pidgeons "into! t 
with 'a Knife pull out. 
ta the Gravy,.'! jþ | 
it to the Table. ; 


r, put it into the Diſh -hot, and 
lay/the-Ducks- on "it; Garftiſh the 
Di with- pieces .of Onion, and a 
- = Cruſt of Bregd- rated, and ferve 
E Megs to"the.'T ab C. 


. Do make, e Smice foPRonſied | 
wild-Ducks 


< | Jie "1 
Ex > SF 
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Z 'vory, of-eact'a little; and'of Sage, 
9, ſhred :theſe very 'ſnall, put-them'.in- 
- tos little ſtrong Broth; a little Pep-/ 
A Þx k,:ahd- -a. Uttle- Salt; and alittle 


' ſpoonfuls of Mutton-gravy, boyl 
all this a quarter of -an hour, : Wn 


K 


< wo from 


Fin the Gravy: this 
= but noſe? 


: s : Rolted;pour the Sauce through them, 


ate of oe EE 23 AMES 
Sink ae het 


"Tithe: of Thyine and Winter-Sa- 


5:1; (WO '{poonfuls 'of Clarret,z! 


Ef: _ o_ them! in, and when ' they; 
 grezew Eo aged upon A - 


| 
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- Take. Oaes I Joyl: them: it : 
water, .changing it twice that they _- 
be not, ſtrong, when" they be _ oY 
take them up and maſh them. with, E. 
' a-Fpoor - pot a. good quantity of - 
Butter-to them ; and/a-little © Salty? 
and a little, Pepper, * work your- But=" , * 
ter--well amongſt your Onions, thett' 
lay the-Ducks inthe-Diſh, and'Þour) > © 
the Sauce up6n- them, and Garniſh' "IS 


,/ 


| To Pickle Lenimons;” Ike 
Whit hb aftermarids wig" be” Ae 
FS ws. they are 1h 


* ae Grand'Sa 


pom 


2 © FReE 


r FW 


en Pong and, lay. a Over 
make. a' Pickle of Water. nd Salt, 
Þ ſtrong as will bear an ogy and 
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Qt, 
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. Take your ud 
tba Zong themin a 


ode noſt 
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es hen Take Fs 
; atid Lim: 
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fine; and put it to the 


TEA 


into the Glaſſes, and ſtir it abour 


ether 
FOueh b- - take 


| I. I; 
at "ith; 'A White vi. 
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then take the Jayte of half a large 
Lemmon and put- inito: it,” but ſtir-3t 
in very well, and when. you. ſec it 43 
ready. to:turn, take-it off from!;the = 
fire, and take a fine/iNapkin and "7 
pour it all over the a gg X wo; * 
23 . *ſcrapeft all ether: WIEKD a ipoon, 
- = Es it hack with” a thred, and 
1 ttt hang an'the cool-till the mor- 
row, : then: ſweeten 'it' to your -Pal- 
Jet,cand ifyiou pleaſc,;you may per- 
wear e 1t7 with, SinheriFI6crcd x20 


ferve it-up to) the Table. ©7512 "Hat, 
1226 "vY 
g Ts make Lemmon! Cream. -; 
2 | | Tre ON + +; 
-| +>Taks' hut: Lemmoity:. .and.;; 
| *hem very: thin,  and;ſteep-; the i 
_ "ring imagquart; of fair watery; 
>| it may be very ſtrong. of-rhe-Lame © 
S) | 


of rhe Lemmons, ſqueeze:in. the * 
| ANT ; then add : 


4.4 0 Q. 


beatert" to @* Fine 
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Loaf-Stigar 


:oaf "undVſet Hit! on!!a fire, , 
keeping "it. Tirving*all one way, till 
it be a'thick'Cream, then-pur-it in 


mall" thin Cream Bowls: or” ia apnnr 


__ ge Ar" '7t | 


. F 


=Co make Sugar Pitte. l 
-''f "TAS hae ion - Ounce 3 Gum 
draganth, and-fteep"it ina quarter 
-of:} x©pint of: 'Roſe-water [two 'or 
&hree, days;cthen' force: itz through a 
hair Sieve, then/take' double Refined 
Loat-Sugar, and beat. it and ſcarce 
it -fine;.-andifyut 'the, Gitraganth 


into a Mortar, and ſome Sugar to 


it;and- beat themi'togethes very. well, 


=fl Keep [adding of Sugar! Till 'it-be 
A Mif'Paſte, !'then rout! Fit cout with 


: "en Cdkes; rand 


167 6utt "With Moulds: invo what. : 

Hou PR es A toi Cbl- 

©this, 'Fou May uſe lowing 

Ade - of Cutchinele, or-»Da ; minask gh , 

'Roſes,” "or "Bur! SOTCES þ 4 
Aer 31 


ns of it” mnt Thr 


| may uſe fine beaten Cinnamon for 
/ to Collour the Hair; )and dryiichem | 
| In the Stave. a. 
| } make Aqua-Mirabilis/ 5. 
Take» -Gallingal LH, 
Cn Ginger, 'Cz 


P "to-alliwheſts two quarts 
- Canary , ahd/+ two. quarts! 


"8. | 


To make Gaſcoy Powder. 


Take of Pearl, of Red-Coural, of 
Crabs-Eyes, : of- burnt Harts-Horn, of 
white Amber, of each a like quan- 
tity, Tet them all be. beaten and-ſear-' 

through a:very, fine Scarce, then | 

e as much. of. the black "Tops-of 

Crabs laws byri om al the Gare 


upinto a Paſte with H: oy me 
and/dry it in the Wind, Put not. -10 
the Sun,! and if you- pleaſe,'s D! ay 


ey #8 


- : ears, and. after it hop? 


= | 


 large\ piece! of Beef, tlien! take!iſix: 


fine, and aquart of! Petres-Salt,: and; 
a quart of Bay-Salt, and beat it yery- 


and then the Petre-Salt, and then. 


oy Beef in a/ Pale of Pump-watast- .. 


all overy. and roul it 
bind-itiup::216% with, broad; 


" 30) 
?0 b{f9q 
Fin Coller Beet the vet Waſhes 


00 421W; 

Take a piece of the thin>Ftanck? 
of Beef, let-it;be cut; broaderbyitrro! 
Inches [at-:the thin; end, than at ther 
thick: end; take-off the inward and: 
the outward: $kins 3; -and:iif! it bera 


Quncesizf ; Salt-Petre! and: beat: lit: 


fine, and; rnb or the! SalriPetre firlt, 


the 'BaysSalt, arid; let; it- lye! im S41t- 
a'Night-;and, two' Days, thei take: 1 
latf anOunce-of Nutmegs;-half-am: 
Ounce:iof Mate,” one/Qunce:of Pope: - 

hem! all, -butnot two-fine, then waſks 


per; /addtia1few Cloves, and, 


clean, and dry it--in_ a. courſe- 
Shen: yy megan ee # 
ns nd 


R 
o _ ; ; as Ts” ” 
, ; 
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a pound of Butter ; and tye it over 
with double Paper,” or cover it over | 
with. courſe Paſte, and Bake it with | 

- HonſholdsBread'; '\and "when>.it is 
Bak*d, take:it out of the' Pot; and 
roul it up: in; a courſe Towel, and 
tye it at both ends, and hang-it up to 
drain till it is-cold, . then. wrap it-, 

_ yÞ{in white; Paper, ind: keep//it mm 
aidry Place, bat not near” the Fn, 
to ND It for uſe. 2:26 704 


. De thus fo2 Change. 


- Comets take a. handfal of Sage,' 
and a handful of Parſly, -a-bunch dE: ] 
-Herbs,.-waſh them clean , and. 

{ them: and: mix. thern with-the | 


b- and; feafon your :Beefz. amd | 
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&% _—_ © UÞoc nou Bake it ſs: RA 
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Milk bicodiwaring put in the' Yeaſt 
into 'the Milk, and half a ſpoonfub 
of Salt, and ſtir /it together ,. and 
ſtrain: it through a -Hair Steve: into 
the: Flour, and-make- it into- a hittle 
Paſte: not Kneaded, but work it 'up 
lightly with your hand, then warm 
2 Linnen-cloth, anda Woolten-cloth 
very hot, and lay it yupog: your- Paſte, 
and-fet it warm by- the firetoRiſe; 
for- half an hour, 'thew work iti 

lightly 'with your' hand again”: a: Þ 
have::{ome' little” "Wooden | Diſhes. 
warmed, and pinch off little pieces 
as big asa Turkey : Epg, Flour your 
Diſhes, and put” into..everp-Diſh a 
piece of it, arid'covetiit down 5 
and' let it ſtzwd 
6f 'ar- hour's, —thawh Flonr: Fs 
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ad dre: him fit to:Roall, -then-cmt; 
6f the: Head, and {lit hint. down the 
Back; .and Bone hum , then- take 'a 
| handful of Sage, rand chop it; ſmiall;! 
and two-Nutmegs, and-a- little Mace; 
and-:a -few-Cloyes!,./and beat: thens 
very..fine-z; and-.4 good handful of 
_ — got neck and:ſca-; 
{on the over with, it, - 
rout it up. hard, and Tye : 4t; vo” 4 
_ with Tape, and ſow-it.up-in'a.clean _ | 
| n:Cloth, and; boyl /it in water. | 
with: a little Oat-meal 1 m it- well, ſea= 
ſaned with mc, tilt is very gs 
£ 1t-18 DOQYFIEG, It an 
Prior. poet that it; was 
Ho ing fill;it-is.quite; cold,, thems | 
take; fome-water, andput.to. it ſome: 
neal;\as:1f!it was to make athin | 
| oh, Toatog it; hoes 4 
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you pleaſe; it muſt be Eaten with 
Muſtard and Sugar, or with Vi 


o make a Coy in Fool- tye | 


ne ;Roſe-w 
Is. accord! fag 
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of Cinnamon, 
grolly. * then! put it into as 
E-WIne. Or Peg a5 will 


Pans” f, 
E ba ah er 
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then in'a Stone or Wooden Mortar; 
with-a little Rofe-ivater;/ then take Bo 
_ the /Cruming partof a'Tw of 
white Loaf, and the Marrow: wh om three F: 
or: four Marrowbones., a 'Nutmeg ; 
grated, the Velks of four Epgs, /;iet 

this be wetted ./\with mew: -Greary ; 
put in a little Salt, and if you pl 
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time -it will be. dry; you may keep 
it all the: Year, -but when you would 
eat any” of it; you muſt boyl it'ten- 
der, and when it-is cold, lice it ont 
into:thin ſhivers, as thin. as you' can, 
and. cat. it with fweet-B ara and it 
- you 'pleaſez; a Sallad. - 
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To puke Lugar alſo, or er- 
.'-Wiound, 02MyBurn, 02Scald, 
- 92 any Buuiſe , ward -02/ out- 
ward, 02 fo2 to heal the LNgE. 
"deing taken inwardly t 


inns ho pag tot eq 
- ityof a -Hafle Nut. 
+;Take a quarter of a pound. af, -q 


0 low-Bees-wax, cut it into; ſmall-pieces, 


and'put it into- an Earthen Pipkin, 
| _—_— @ pint of Canary-wine, melt it, 
| when it is: quite melted, 'take it 
off the ihre, then-take-half a pound | 
/of: Vewws Turpentine, and ;waſh-it in 

Roſeater., then-take -a pint and - 
' half ofthe -beſt\Sallad-Oy1, -and. put 
the"/Oyt and: Turpentine! into., the 


"ir when the Wi is well —_ 
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they be well Gorporated,, 
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wi Eggs, ſome Fiſtac 0-N 
ernels, the Marrow of fix It 
half the, Marrow be ys” 


beige if Greek and White Batter; let 
it Frog kept warm till it be 
Dinner-rime, then have cletn kia 
ingPare and. fry.the Fow 
ſweet - Butter ; when 
oe: the Butter, a 
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ome Salt, 
the hr Yeſks of Eggs, brorg 


the Sweet-breads that are-not fr : 


the Piffachoes; Spar: 
the Marrow , then' Stew, 
in the Frying -Pan wittffon 
Nutmeg, | ietle Pey ; a few Sh 
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" 'Sops in the Diſh3 4 
with, try'd ett Feeds 
d. Oyſters, ye 4d: ..Marfow, the 
Atachoes, lliced, Imonds ,; and the 
cd of two or.three Oranges, . 

ye it up to the Table. 


"Eo make a Sick-Poltet: | 


4 Take the . Yelks of twenty Eggs; 
-Fheri. have a Potts of New Cream, 
1 Wis with. good. ſtore. of. whole 
mon, and . [ir it. continually 
good | Fire, then beat the Eggs 
| liftle Raw Cream, and-ffrain 
| em... tyhen the Cream is wa 2 1- 
_ ed Me. talteth. of -the. Spice, ake i 
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{on | to "make it Froth, it will maks 4 
moſt excellent Poſlet ; "then have 
Loaf-Sugar finely beaten, and ſtrow - 
.6n it, and if you pleaſe, ſome beatert 
Cinnamon: you muſt put the quan 

tity of Wine according as you wanlt 
Have your Cord, but take heed 't 
you have right 'good Canary-Wine. 
And when you have ,Eat it, wilt 
Maſter and* Miſtreſs Bride a good 
Night, and go to. Be, and it is pro- 
bale that you may Sleep very well 
after if. 
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© Take two quarts of new crea 4 

a quarter: of an'ounce of whole Cig- 
- namon,. and two Nutmegs quartered 
boy! it fill it taſte; well of i the Spl 
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THE a, 5 ceten-it . with fine NEE 
: Pat and' ſtir. it till. it be 
3% tretty cool, then take a pint and a. - 
bs ol of Canary, ſweeten. that” al-. 
= &, and by wy ye the Fire Lal i” 
ady to en put. it in 4 fine 
- Biſon, and . pobr the Cream 
o.it, ellivating your, Hand to make 
Froth, for that is yery.commend- 
E ble in a Poſſet, therefore you. may! 
BY . ut. It through A Tunnel,. + is, 
g 'beſt way to make it F roth, 
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Sance, and put upon hon, and 


d cAIGRy;, and: you perceive 
£zout upen 2>Plate,/* 
vi ,--but taegOthar- kde 
lay downwards in the Gheoſt-movuld 
upwards, and ſcrape double-Refined > + 
Sugar _ it, and if you ry 
Sack or Raſe-water with it, - 


. . 
5a %+ 


_* Take a pound of feet Almonds 


* £ # 


- # 


bh dh Sr tc > 


Ju TEC, 


yruPs SD eo bao 
Candy, in a dry place for 


pſe,-and when: you uſe them for Sal- 
to 'thems. 


+ it thick, let Ee Oat-meal be 
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R ena: Ys a -htrld} Penny- | 
ſome Winter-Savory;;and a 1 
green Leek or two, ſhre all theſe 
very fall and> nut them.in;7 hutetake | 
..it taſtefl- mort; toq ſtrong of, any 
{them ,; then. put in;; ſome 
{ > til} you+ſee. it- of lai; 
nels. and 'that the -Collour) deth+be 
©: Faleiothen., beat. four'-0v 


b , Hogs Fats, or BerkyFat, cut in; large 
WERE thnebit.yrich dos. 
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*, put at it Into the reſt, and ſt is 
on a gentle fire, and' "keep it ſtir- 
ring, you ray. alſo before it. boyls, 
t in three or four Ounces of Wing. 
lis that is, cnt into (inall bits, let 
it, _boyl gently half'a quarter, of 'an 
urs then take "It off the fire and 
tit. cool. a little, then” frraily "It | 
wough a Jelly-bag , and 4 on. Tee | 
WE s. not clear at. firſt, . nts \þ 
theiBae Tan, ir dot i out. }. 
£ you Mm hed it 1 a'warn | 
cool'in e Bag, 
Like 
, Putting it 


ak nal you may : 
"It - + into, 'what: | 
and when "it is | 
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Gita Jelly. ,. then. have. 4. cleath 
Copper or Braſs; Pot, and boy] it if; © 
three Gallons of fair water, till fix. 
- huarts. be walted,, bit let it be barks 
ed very. flowly.. upori a, very So 
Fire, it it. will take five hours © by 
it, then ſtrain it out into a; np, 
Earthen, Pan,thrqugh, a Hair Sjeve, 
- and let it be-quite. cold, then, taks. 
off all the Fat from the Top, andthe, 


1 1X2 from the Bottom, then divide, 
"| it; into four <qual-parts, aid put. it 


into. fopr Pipking. that will, contain. 


| five. pints; a- piece. each Pipkin.; - tay 
” Colour, them, put in ſome Saffron, 
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into. one of thei ,. as much a4S will; 
give a bright. Yellow. Colour., - inta1 
oiek Nh ; put ſome, Cutchinele. OE) 


e;hit of Roach- Vn 
4, little, Turnck ;h nfs 
w be mes; 


and pnt in _the'paring of half aLem-' 
" mon very thin pared, into the Red 


the Jellies; but* if. ey are --o argc 
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"hv ce of tw6 Lens) and into the 
ite Jelly fice a little bit of Ginger, 


, cut two Nutmegs, and as much 
In quantity of Cinnzmon as of Nut- 
meeps,” the like into the Yellow,” and 
the Turn-fole” Pipkin, "then to each 
Pipkin put a. pour of fine Sugar, 
or ſweeten it to your Pallat:; you' 
-may- Perfume: this as directed in the /- 
Chriſtiat'Felly-. with. 4 little MusK :* 
and Anibdtofe ce; fir all wel toge-. 
ther, and fet it'on 2 gentle Fire, ane. 
when it Hath boyh about half an 
hour #11 forir eng I then hang | 
four clean Jelly-bags upon a 'Spit be= 
fore the Fire, with a cleafi cali Earthen} | | 
Pan under each Bag, and ffrain'of | 


at 
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at firſt, put them'np again they 


run' clear : ' you may ke ' them ig} 
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moulds i in the ſha " Mes of Ap at 
or any ' other” > ye "can | 
ſhells /Cockile-" 
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"ny E as, or if,you- will, you I 


make a hoK in an. 
the yelk. os out, 0, 


if with, this Jy 3. Ou- muſt 
| 34 cut j Marble, firlt. 
one C una LEH it wk 
Lita. litthe, of; ap ur 
t.it cool, an El he Eg 
Y rue 4s "Oh. ke ing | 


ly: warm, by the. Fire-fide 
_. be * 


it-in.,c quarrers.,; t0 
advantage: ſome H; e Moulds. you 
Oak: ps 2,0 Jour, eps >f 
you Diſh them” KG be upon. a Dilt 
ways, ot: forming us.Je 
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iT NY A ns and half of the baſk 

;Harts-horn, and pit-3t ;Int@ 
a ey. 


lowor. five: quarts-of!.Sprin -water, 


a eaten in:a Wooden /or Stohe 


jan. to: bruiſe-them;; - that. the 
-may- boy: our ;: of them 
= ounce$ of /China-roots, 
bh 14m very; thin flices;i ahd 
Pike, and'ſet the Pip- 


oY 
riediavdy;, then: take it ofthe 
Fires | {train it through: a Hair 
- Sieve, hea take three pints.of -Wine, 


ten/ Eggs,ibeat the; /Wine and-Egg 
very-..well {fogether;' with ' a: 'w 


ve: Pinking andput; to-it a Gal» © 
a_ of Eringde-Roots, blanched 


but beat them: /not_'much - 


entle Charcoal/Fire, and 
ently five} or Jis hours 
int ue rhirds. of. the waters 7 


cb hs hate Canary: and ithe//orher  -- 
half White-wine, -and the whites of --., bk 


RLASS and have TONE cie; ant I 
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and the Liqadr moſt cold, and put 
the Wine and"that' together into the 
Pipkin, - and . Fir it well together, 
© then put to it a quarter' of an ounce 
of Cinnamon, a large Nutmeg, . cut 
inlarge' bits, the” Juice of#two:Lem- 
moans; and the Peel of about half a 
Lemmon, -and as much of -Orange- 
peel pared very thin, alſo the-Juice 
of two- Oranges, and a” pound of | 
double-refined' Sugar ; Let this' boyl Þ 
- aþdn a geutle Fire about half atthour, | 
then ftrain'it through a Jelly-bag till | 
it:4s fine and. clear; Let it- beivain 
ed” into a China Bafon; .or a fine | 
Earthen Baſon; and near the Fire, 
that it may not grow cold -in the 
Bag: This” Jelly may be eat: cold, 
-- or warm'd ina Porringer,. and: drank 
warm, and is a very great _—_— 
Dr | 


'» make a a Frigacy of Chickens, 4 


*Fake as. many Chickens. as. will | 
-_—_ a: Diſh, and Scald them, and * 


1 in pieces and: put: chem i IN» 
to 


__ TM _ 
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to a Stewing-diſh, and*put fo them 
Fome ſtrong Broth or ſfome- Gravy, ' 


_ Winter-Savory, Gloves and Mace, 
two Anchovies'and an Onion, ſo let 
| it Stew together till they be tender- 
1y boyled, and when the Liquor is 
walſted, then put in about threequar- 
ters of a pint- of White-wine, then 
4 take a handful of Parfly, boyI-#t'm 
| duta very little while, becauſe+ of 
F {its colour, then take about” three 
F quarters of a pound of Butter, and 
"thicken it with Eggs beaten up with 
Wine, and keep it ſtirring for 'to 
| "thicken. it, . when you' perceive It” is 
| enough, Garniſh your Diſh with Lem- 
} mons ſliced, and a little Lemmon-* 
© perl and Diſh it' and' ſerve'it to-the 
| "Table. 7 £041 7LF0 
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| _* To Stew Carps an ercelient: 
—. way.” 8 2 


-Carps, Scale them 
and ſcour them with Salt, then open 
. them, and haye a care you -d6 not 


1. Takea brace of Car; 


0x I” 


alittle ſweet Marjoratm, Thyme; and - + 
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break the Gaul, nor ſpill-the Blood, 
and ftir it with a little White-wine 


Vinegar, then put them in-a Stew- 


ing-diſh, and put to them a quart of _ 
Clarret, then take a whole. Onion and 
ſtick it full of Cloves , then. put in 
two or three blades of Mace and a 
grated Nutmeg , and a bundle-of 
ſweet Herbs, and a Shellot. or two, 
Jo ft it upon a good quick fire, and 
when .it hath Stewed a pretty while, 
take a little clarifhed Butter that is 
made brown with clarifying , and 
pour on the ſides of them, . and when 
they are , Stewed enough, Diſh thenr | 
up, then take.the Sauce and beat up Þ 
ſome Butter in it, be ſure let your 


- Sauce be thick, and make' it Savory 


with Salt, then pour your Sauce. all | 
over the Fiſh, and Garniſh the Diſh Þ} 
with the Spawn of the Carp boyled, |. 
if- they: have any; if not, with fliced 
Lemmon andLemmon-peel, and ſome 
Green and #*owers. 
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To Boz1 Carps thebeff way. 


[1 


 Seale them, and Scower them with 
- Salt, then open! them , and ſave the 


| Spawn and the Liver, then” hang) 
over your Kettle with water, :and' 


put in fome Salt-and' Vinegar , and 
one. Onion 'or two; and/ a bundle of 
Sweet Herbs, and when it' boyls, 
then -put.in your/Carps, and let them 
boyl about a quarter of an hour, till 
they- are pretty tenderly boyled, but 


not too much, for-then you will ſpoil 


- them, and ' when. you (have '{odone, 


Þ for your Sauce; take about a quarter 


| of a pint of White-wine,” and ſet (it 
| of the fire with Cloves 'and  Macez 


F and two or: three” Anchovies;' an Os ” 


t  whewit/hath boyled abont a-quarter 
| of av hour,-put'in - fome-Oyſters,' or 
Oyfſter-Liquor; ©and ther {c& it-over 
the fire again; ant let it boyl a lit- 
tle while, then'take ſome Batter and 
beat up in He Sance; be ſire you 
make-1t thick! if you find it4to be 
Jad | E. 3 DL 6S thin, 
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thin, you may take ſome grated Bread, 

or elſe ſome® of the Flommary next 
direted, and beat into it- to make 
iT thicker; then Garniſh your-'Diſh, 

and diſh'up your Carps, Garniſh the 
Diſh with the-Liver and Spawn, and' 
flices of - Lemmon. and: Letmmon-peel,: 
and: a little-Green and Flowers, and 
ſerve them to the! Table as hot..: as 


you can; *: 
| To Coller Eels. 


Take off the Skin, ho ſlit the 
Eel: down--the Back:, take-out the 
Bone and Garbidge , "then take Sage 
and ,Parfly ſhred (mall, -and mixed 
with Pepper. and a good. quartet 
of Salt, feaſon -them'very-well, t 
Coller them up; and>-boyl: them £ 
an hour in Water -andi White-wine; 
and about ;half- a pint of 'Vanegars 


- -. Þuit tt fome- Salt, whole, Pepper, ia 


blade;:of.) Mace , anda Faggot of 
ſyeet Herbs; when they: are -boyled; 
harig-them up tHl they are-dropped 
_ dry 4and, when the Lifuor is cold; | 
put-them-jrito- it, and. cp them: far 


your uſe. Eos I To 
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To/ [make Flounzive! that vat 
thicken: Sauce-erceſientls,”: 


fieadof Flower N grated Ext. | 


Tir; © 


\Take: A good: handful of beaten: 
Qat-meal, and put/into a-quart"6f- 
water, /afd boyl it very - well cil}.fon 
have" boyled almoſt 'one half away,” 
then! ſtrain it through a 'Hair- Sieve," 


and Jet-it ſtand by you, and as you 
need it: make uſe of it ; (it is far ber-" 


| ter/than grated” Bread , or Flower, 
| a in-ſome caſes. than Eggs. 


<0 Pickle Walnuts, to cat- 


[Take green Walnuts before the 
ſhell is grown to- any hardneſs in 
them, pick them.from the ſtalks, and-. 


put: them into cold! water , and ſet 
them-on a gentle fire till the ontward 
skin begits:to; peel. off; then take 
courſe Cloaths' and wipe it off, then 
put-them-intoa'Tubb, or a Pot'and 


_y Water and Salt to them,” chang- | 
E 4 - ng 
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ing. once a dap for Ten or Twelve 
days, :till the bitterneſs ant: diſco- 
louring of the water be gone-! -- ; 
- |» Then take; a' good quantity of 
Muſtard-ſeed, and beat: it with Vi- 
till-it becomes courſe. Muſtard, 
ſome Cloves of : Garlick:,; and ſome 
Ginger , /and alittle beaten- Cloves 
and Mace, make a hole if each Nut, 
and put in a little-of this, :then' take 


.White-wine and White-wine  Vine-: 


gar, and; boyl it. together z: and as. 
you- are. going to-take ft off fromthe 
| hr e, put in Pepper;; Ginger, Claves, 
Mace, and ſome of the Muſtard and 
Garlick according /to your diſcterisn, 
then put the. Nuts into it bayling-hor, 

then cover the Kettle till they Are 
cold ,-:thea put them wp in 2JAIT- 
Glaſs: 'or a well-glazedoPot i did? 
keep them under» the Liquor cloſe; 
ty'd dawn - with Leather , for your 


_ , d: 
: To Pickle Turneps,. d Nig 


I4 kd ek 


: Takes [Tornepsi Fall and _ 


abou. the "_ 4 a {inalb:-Wals 
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nut, Or leſs, Paik, pd well with a 
Cloatlyy/then takegDill, and -Fennel, 
_ a pretty quantity of . Salt , Pepper, 
and': Mace' beaten together, lay. theſe 
in the bottom of: an (Earthen Pot, 
then lay tipon this'2 aying of Tur: 
neps, -and on every hying of 'Turw 
_neps alittle Dill, *FenneL, Salt; Pep- 
per and Mace, as before, till : the 
Pot be almoſt full, then'put into the 
Pot. Verjuice and. White-wire Vine- 
gar, but more. Verjuice than Vinegar, | 
and. keep- them cloſe ſtopt: a —_ 
or five Weeks before: you uſe them. 


Another trayto Pickle Turneps: 


QT: ake them when they are in their 
prime 3: pare. and iſlice-them BS 
thin, then; take as'much White-wine 
Vinegar>2s will cover! them, put- EY 
good quantity of Dill, and; a little 
Pepper bruiſed , put . them: on into an 
 EarthenRot, and Jay'#®-Board upop 

them to -keep ' thern'« down under 
Pickle, then tye [the up*cloſe,' "and 
oy wil keep all the-years 7 17s: 


(66). 


To Pickle Cowſlip- -F rowers: 


_ Take a ſteep Farthen Pot, or. Jarr- 
Glafs, and lay ia: laying of Flowers, 
and a laying of Sugar ,: till: the Jarr 
or. ;Pot be full; :then put White-wine 
Vinegar to them, and Keep them cloſe 
ered for: ule. 


-1i To make a/Carp Pye. 


i: Take Carps;and Scale them, and 
take out the::Bones, and-pownd the 
Heſh of them in a Stone or Wooden 
; with'ſome of the Blood with 
it, which muſt be according to diſ- 
cretion;i becauſe it - muſt-:not be- too 
thin, or too: foft;;:!then Lard it with: 
the-Belly. of a: very: fat !Eel,- and: 
ſeaſon it, __ it like red. OY 2 
and: cat it noni 1212 | 


Tomake. Collered n Deatsefot, » 


y9hftre B2ruamn. 02 


i;Boyl -thee; 'Neats-feet rand Order 
them as 3..ofher times. fike alſo 
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| 1 - twiece. of Pork that i IS of the Flanc 


' it boyl 1t indifferently, then pick 'W** : 


| a | the -mmeat off: from the Neats-feet, 
jd roul up the piece of Pork like 
:SColler of Brawn, then take aſtrong 
k innen Cloath, and ſome large Tape z 
you muſt take off the skin from the 
DT and having put the Pork into 
Cloath ,- with: the Meat of 'the 
Neats-feet about it, roul it'op hard 
in the Cloath, and bind it up/ with 
Tape, and boyl it again till you think 
a 'Straw will -run-through it! then 
take 'it and hang it up-in'the Cloath 
till it is quite-cold , then put it in 


a Soucing Liquor , __ uſe it at your 
pleaſure. - | $64 


; 


< To Pickte Vzoon-Buds. 


--/Gatherayour Broom-Buds- in the 
doſe Bud, clean from Seeds'or Leaves, 
Put them in 2-Glaſs Bottle or Jarr, 
and - make'-Brine ſtrong 'enough”'to 
bear/an Eg6; and fill- up- the Bottle 
and ſtop'it cloſe,” and let - chin ſtand. 
lon to Make: then fit: to'eat;' take 


them 


768) 


em and- pour away! 4 Brine and 
waſh them in fair” Water, then| let. /} 


them ſand in fair} water; Eighteen. | 


hours;/then pour the water from them} 
_ andpitthem in a Skillet, - and pit toy 
_* them half Water and, half | Vinegaiy, 


' and cover: them cloſe with a Cloath 
under:a.Trencher, and let them boyl 


gently: tall ' they | are tender. | them 


take; themoff the fire, keeping then 
Gloſe coyered: till they are cold, then 
pour the Liquor, from [themn,::and-pnr 
thei intb a: Gally-Pot, /znd put: Vis 
negat. to:them,-and cayer them _ 
Keep thatn for 'viec Trip 


"To Coller and Souce at Eel... 


Take ;;ah;;Eel- and; ;Hit [it open, 
' then ſeaſon it with Salt, Mace and 
- Pepp@,: then cxonk it in-fch marmer 
a yor roub Beawn, boyl it inia-pint 
- of: White:wine, and a pint of Water, 
and/balf. a pint of Wine-Vitggar, to 
_be:pyt ig2alittle before: your take it 
_ from hoyling; I whichols heiſt you 


id tenders] letitboyka Wain or. 
i: tg. 
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two after the Vingart is in, then taki 
it-off and-ler/ it.eool, then put it into” 

a deep '\Pot; and cover. it 
cloſe, | and; ſet; at hy: till you think it 
' | Souced enough, then Eat it£*14:2 


/ --- To Pickle French Brant." 


-- Take Frevch-Belwis before they be 
ripe and cut off the ſtalks, th take 
good White-wine! Vinegar and: boyl 
it with Pepper and: Salt, Sale, frafon ivts 
| | your Pallate, and ter ir ftand crit it 
is cold, then / take ' the* Beans and ' 
pack them alſo-into-an Earthen Pot 
and: put: Dill between your -layings} 
| and put-in the Pickle and/cover them 
| cloſe for three -weeks, then-takeithe -- 
" Pickle and boytit,; and -put” itits the”: 2 
| Beans when it is boyling hot, and + * 
_ cover them glofe, and when They are 2 
cold, wei will be fit to ne : 2 
Nay 13 nod3 -. ho py 
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FIs Jeav an Green ſeh 
of of Fruit, as Plumbs' 
ann: Pippins., "M Jennf ng: 

- Apples. 


a the Tree, and put them into 

a Skillet : of -cold water , | covered 
AM ea Eloſe over a-gentle fire; © till 
= they are through Scalded, and - will 
E. peel ,:-and' when you have” peeled 
them, then heat a freſh” Skillet of 
fair water fcalding ! hot,” and put 
them into it; -and' cover: thetii very 
doſe',:'and* fet: them/'on a few! Em- 
bers; till they are Green, which will 
- be:inane, two or three hours; theſe 
* 00  eterpar in: Tarts. | 


To Stew Pidgeons. 


" Slit them in halves , then I 
chin] ina deep*Pewter-Diſh, and put 
to them an equal. quanti$ of Wine 
" aft Water, as much as will keep 
them from —_ » the —— 


Take-them when thy are Sreen 


wal a Cores and all, al E 
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- ninſt/be:-a little: Wo and Mace, 0 
a: few-corns of whole Pepper, anda = 


little Salt, and when they are Stewed 


enough, - beat up a little- butter: thick 


in the Liquor they were Stewed im, 
and ſerve them-to the Table ; if you 
have any Ketchup; -you __ _ _ 
half 'a ſcore drops. > © 


\ Co make Darnſon- Wine. 


Dow your Damiſons in an Oven 
aſier you- have: drawn -your. Bread, 


then to every quart'of Damſons put 


three quarts of fair; water, but- firſt 
boyl it very well, put your water: and 
Damſons into a. Runlet together, 
and Jet; it ſtand fifteen days ; F< : then 
draw it off into Bottles, and into. e- 
very'Bottle puta lump of Svgar, and 
ina month or - ſix-weeks, ;.it 'will-be 


fit to! be; drank ; when you Pan L 


it, _ ey iweeten i it to your P by F 


' To-maks Quince-Win - 
fl .> Parwewoud Quances; and:fli Ying = 


thek: © 8 9's 
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 . «thei, and ERS them inte a._Runlet 
with ai Tap-hole iw it, andte every | 
ten pound of Quinces, put a. Gallon . 
of well boyled water boyling hot, | 
ſtop it cloſe, and ſtir it well toge- 
ther- once-a day, then ſtop it"again 
for ten or twelve days; then; draw 
it off, and to every: Gallon of: Li- 
quor, put a pound of Loaf-Sugar, 
and . when it 1s well diſſolyed, *Tun 
it. up into the 'Runlet again, if you 
can, let: the Runlet be fall that you 
keep It in, let it be ſtopped. very cloſe, 
and about a 'Month" or fix © Weeks 
after, ' bottle ir a; and _ it-for 


your aſk 700 - 
To Fat Chickens in a little time, 


k i'Take Rice and grind or pownd. it, 
then take the Flower and ſcaldit well 
Fith' Milk, and mix it with browii 

| ag and give 4tyour Chickens in. 

day-time, but -no:more than they 

"Eat - at a time, *for when you 

_ give it them it- maſt be warm, it 

*muſt"be as thick" as- "Paſte, give It 
Ph £ them 


(Se a Diſt: 


but] ro into'a- 'Stewing-diſh, 
and {of as -much- Seaſdy :Broath - as 
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 themin their Tronghs: belonging to to 
' their Coopes , atld 


"40 Drink, « and | ey will be. quickly 


th ; way to Stew Pivgeons; 


" Take. as many Pidgccns 48 will 
, and cut them in-four 
ey muſt” not/be -waſhed, 


-will coyer them ; [them / with 
 Cloves, Mace, two-Er: three Ancho- 
- "vies,' a little Thyme'and Sweet-Mar- 


Jorum, attd Savonry and” an'' Onion, 


anda little Salt; when they - have 

erode wakes tilt they ure [pretty 
n put ts ther about halt 
larret- or”. White-wine, 
 Aare'xendetly-boylked, 
ther 'ifito cit. land -beat it 
wi To of £86, 


Natl of 


WO - of: Cinnamons. one. ounce of Notmegs ' /; 
42H Autvarter of an ounce 


Rrong,;Broath- will ferve;:..-Diſh it 
_- upon fine: whixe Sippets, and garniſh 
the Diſh-with, Niced Lemmon;or Bar- 
berries,” and ſome Greens or Flowers | 
and ferve it to Table. 


; 


To make Surfeirwater an 
© + > © Ione Wap. 


ff Taken Gallon of wh | ; ARA 
mater, 'a peck: .of Red F eld - OF 
- ſteep them three: ys and chreg@ights I 
- ; then ſtrain themiour, - and putzan I 
- -/ponnd-, of; Raiſans: of the Sun Sto- I 
'.ned, balf. a:pound; of. Figgs liced, Þ 
' half an ounce. of Mace; half an. ounce}. 
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of Cle ves; balf | 
#and | 


an ounce: of Grains. -let thele, 
JJogetder! three $ and! St 
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| 5 "©o thike apalcock ezine. 


| _=_ ake ghree 
| thibe; quarts 0 


fair water, 


t then 


Fit 'rifeth -pot in*ſfix poudd of 
$, par*d and'fon'd kt ther 
t Ly Ace very Tt *ender;* "then 
It ke thetn off the hre,” and"let them 
and till 'almoſt” quite *cold ,- then. 


© e Liquor, , and when" it" is: quite 
4% cold. put” it, into Bottles; "yoti ma 
pot in a; ſprig or two of ' flowere 
4 Elary,” w ch gives "'{ good Flayout 


__- "Pq 
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- | «T4 fort Gallon$: of Watery.. 6 
L pornd 'of Sn % $, your "Ware 
rf "and Sugar! ve TE | 


the ſpace of -one Hour: 
into it the Whites of fix Eggs, 
T4 £47 'F2 5 


Gree paid, of Sugar, ink” 
er, fe 
| be ce and takeoff bhe\ ſcum - 


1 Sina .up the Apricocks and” ' ſtrain ; 


he” Apricocks are taken up*. 
pricocks will- he wake | 


Wy, 
$7: 3-H 


© out, and-pnt1it;into a 


white Whisk,, in a. 
by ater, when cold, 


4q e ty yy 15.4 
, [then Ps | 
Ale-Yeu gt 


and one;Bottle of Rite 
* the-juyce, of ;three, I.eihing 
. wards let it "work a day:; 
being cloſe covered, the 


"Bop it cloſe, and' tg. a'N 
3 : la be. oF nn THEE 
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| fake * al, j "Wikia; 
| &llendine, Angelica, Sage, Formen- 
- til, Scabios; Balnie, Mug-wort, Pim- 
punch, ore Scorgdium,,Card UW 
l nidict Vs. ,.. Dragons, Moos Fethe 

| Woed-Sorrel; Avens, Burher,” Moth- 
4 yorth, Gallenga, Rue, the. Flowers 
of Marigolds, 'Cowſlips,. Penny-Rial, 
2 "of each half a pound, "6 Roſemary 
| one pound, a little Root, of Elecath- 
[| I pane, 'the- Seeds of  Fenne)}, Anns, 
-, "Coriander, Cardimums, of each tive | 
[: | Ounces ».. beat. Py Secds, and fired 


| ances, | 
| 2 and Cre, Andrapch fix Ounces, 
qt t - F 3 HE + Mm þ of 
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mix” theſe with the diet >. When you 
'are” ready... 
-weigh the Herbs green, "and fo Still 
them; you may Still about five quarts 
of good Water", afterwards if you 


draw any more, keep it by. it Gar. 5 


for the ſinall will WAX Sower. | of 


An Excellent Xedicine a1 inſt. : 


ſharp. Þumours inthe Ble 


Take Roſemary and dry it 1n "ag 3 


- ſhatle,-and [Powder it, -and" take as 


much in-a_Morning as will lye up-F | 
on Six-pence,  in.a' Glaſs' of White-Þ 
aſt: three -hours afterward; id 


Wine, and f: 


| How, ta make a Chadzon-Pye. 


Take 3 Calves Chadron. and Par: | 
oj It, .then when "it is cold, ſhred. In 
It very {mal}, then ſhred a'Pbund'of | - 
_. $net. yery fine, .. then ſeaſon it. with | 

p.} alt A an Onnce o Cinnamon, and twol | 


$, and a little beaten- Cloves 


6 ; "and Mee” a little ſhred Lemmon” and | 


Ange! Peel, four good FOO fred 


- MAE : | Us . 


"Still them, you are t6 | 


© Lt —=-x * SON TY a ok. 
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(79) 
, ſmall, a little R6ſe-water, aud. half: 
| pint of -Sack,. if it de a large Cha-- 
| dron, if not}, ' a quarter” of a' pint 
 will-be-enqugh;; and a: ponnd. and 
* half of Currans, mix/alll theſe toge-" 
«ther with a quarter: of 'a pound of” 
Sugar, | and. a little "Salt, then fill} 
your Pyes or Florendine "withthis 
[3 | Meat. T his Florengine, muſt be papapel 
Þ in Puli-Paſte, or cold: Paſte.” RG; 


9: moff \p:ectott3 Water aratirft: 
"The JPIA3te, 924 Durtelt, 92 alt: 
Ague. . | 

T Take two' pound 'of Rue, and an- 
4 £qual-quantity.of each Herh follow-. 
4. ing; to make up four pound in weight,” 
'Þ. Scordium,” Rofaſolis, _ Agrimony;/ 
 Worm-wood, Salendi ine, Sage, Pim-" 
rower that groweth in 'the Cornz;: 
- Balm, 'Mngwart, Dragon, Marigolds; 
| Leaves: and: all ,-/ Fetherfew, Burner, 
- Sorrel; Elecampane-Root . ſcraped | 
and ſhred: wy rad  Wood-" 
| Rixtony, Cardus Beni ictus , Anpeli- 
ea! Roſemary ,. in..all four: pounilt 


| Sqarertintapaphog; : Bittonys.- & 
F 4 ER, | 
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water, Pellitory- of 'Spair, a qu 


of -4. pound of each 


+ 2 


4 
5 


arter 


; Pellitory of the 
Wall trwo-Pound:, mingle all: theſe 
together, and-ſhred them-very-ſmall, 
then. ſteep thep-in: the; beſt »White- 
wine! three days and nights, ſtirring 
of it two- or.'three times a day, 'put 
in.;no; more Wine; than will firſt co- 
ver- the: Herbs, then Diftill it n- a 
common Still, *:paſted up- very. cloſe 
to: keep in the Spirit ; you mult take 
care that you; do not :d1aw off too 
much, for © this Water. ſhould: be 
ſtrong, therefore,yon - muſt taſte. it, | 
and when you Hnd'it begm-to. run off F 
weak, then draw.the weak by: it ſelf,” | 
which will. turn fover 1f-long kepr, 
but for-preſent uſe may ſerve-1n ſome' - 
caſes., the. Virtues of this Water are 
many; it is good againſt the-InfeCti- 
an'.'of the. Plague, and if the Sore 
- come not. ont-kindly, then: mingle 
alittle. Mithridate in: four or- five 
Spoonfuls of this;/Water,  and' give it 
the: Patient: cold to drink, and lay 
_ tim warmto ſweat: afterwards: It is | 


lkewiſe ' good! againſt any CE 
6.4 (FA. | hs ants _ or. 


| | Meaſles too violently : It is alſo good: 
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. of the Small-Pox;; :or - Meaſles, give: 

or Spoonfuls of the: Strong water: 
towdrink without Mithridate, .except. - 
-, you'ſee occaſion , for both tog | 
nay- drive .out the 'Small-Pox: or 


"in Surfeirs, but if there be any Fea-- 
_ ver, then give-of the Small water, 

- and if 'no Feaver, then give of the 
| Strong: It is likewiſe good againſt 
the: cold ſhaking Agnes , and-if” the | 
fit:be very, cold, put alittle Mithri- 
date into four -or- five Spoonfuls/ of 
' the Strong water, and 'give.- it 'two 
hours before the fit cometh,” and then 
walk away. your'cold fit, or if you 
are not” able to walk, then lye down 


and cover your” felf warm, to”gert 


heat before: the cold fit doth: come, 
and” in''three ori four times it will 
relicre the Patient. 


An excellent way to chic 
hwy Pc 


Fake: Right Engliſh -Qarieaiiers 
dur. or waſh: _ clean, then take 
as 


as. ;much miny: as will cover: them, - 
I and as much: Salt.as will make-it bear; 
. .an Egg, then boyl it, and fenms; ; 
and put-it to your Cucambersinto'a | 
deepEarthen-Pot, and-let them-ſtand | 
three "Days: and three Nights cloſe | 
covered;: fo. that the ſteem catuiot get | 
qut;-then take as much White-wine 
_ Vingav as youdid water, with Cloves, 
Mace, »Nutmegs, i Ginger, anda little - 
more: white Pepper than any other - 
Spice', © boy: your-;Spice with, your 
Vinegar, then :put- the Brine:away-. 
fram them, and ;lay the Cncnmbers 
into; the 'Ppt; -and HYetween each lay” 
pat: Dill, and Fennel; and Horſe- 
Radiſh, then. pur: your Vinegar,'with 
_ @ penny-worth of Roach-Allum.-hoyt- 
F: ed in it, *or if you- like not-the Al: - 
-. . - hum, .then\ take{1a _penny-worth: of 3 
Selt-Petre, with the'Spices,. pour the | 
” © ® Pickle ſcalding hot. upon your. Cu- | 
4 cumbers, cover them cloſe. to; keep. 
in the ſteem; and-ſay/a Board n 
_ them to keep them under the Pickle, 
elſe they will grow moldy, let them 
and about -8.-Month, - and they __ 


e 


J .he fit for aſs i In will keep very 
| at Jealt. 
To Boyl Ducks the French i way. 


.Chefnuts blanched',' and a pint of 


ly Oyſters, ' three Qnions minced 


with Barberries Pickled ; and liced 
Lemmon, and ſome Greens, and Red Ll 
Them to the” Table. oF 
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long being done this way 3 3 a 000 


"Take them and Lard them, and put 
them” upon a" Spitz --and half Roſt 
them,' then draw them off arid put 
thetn 'into a Pipkin, and put*a:quatt 
of Clarret-wine into them, and ſome 


very ſmall with ſome Mace and a lit- 
tle beaten Ginger, a: little Thyme 
ſtripped, and a. Cruſt of fine Bread 
grated into it to thicken it; and beat 
11 a ſlice of Butter,- and Diſh" them 
upon Sippets, and Garniſh the. Diſh 


To make a Tanſie. 


"Take a* quart of 'inew \ Kos eY 
'2. ie of a pound: of 'Naple-Bis-- 
| Kew, 
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- kets, grate: them and 4 them igto-the 
\ Cream, then grate a Nutmeg ang: 
put in, then take two penn dig Mn 

of Spinnage, and a handfu}o Taſte, 


{wi 
then 


them in a clean courſe” cloath, 
Cthem very well, and ſqueeze 


out the; juice. yery bard, and. ſtrain 


it through a Hair Sieve. , then take 
fonrteen' Eggs, takeaway fix of the 
| whites, and beat them very well, and 
- -Ntraintthem into the.juice, then put. the 

| Juice: and the Cream rogether , | and 
ſweettn it very .well; .and In. a 
. Unzle Salt to takeaway the Flaſhineſs 
' ofthe Eggs and the juice, then. have 
- A Skillet clean, ſcoured, and put. in 
about. two ounces of, freſh butter.and 


melt it; and. ſhake .it all about the . 


| Skillet, then put in the..T 
Ztit over a gentle, fire, ecp 
it ſtirring till it grows- as thick as 
batter, then if you have conveniency 
© bake it; '8s(thus, take: around Tin 
- Pudding-pan, and butter it very well, 
then put-4ih your Tanfie-which-is in 
"the IGM 3 and Moat in .an m 
\ Bo IC 


pick: and waſh it. very-glean',- 3nd 


4 


Fill bake 4" and when TY is 
WL tis Wo E epot 4 Plate: ot 
Mdfarene , ing" Lis the joice of 
.. two Oranges upon'it, and ſtrow _ 
bod ſtore of Youble refiried' $1 

Be On {mall , _—— It - ith 
ny Oran ced, an Ge 
[ Onohge, LED bras > E6the” be 
| Rn have ita Ovens WE op ou 

ke it 16a” Frying-parr 
£7 ele Fs but an of Ofet, s 


p Bo -it; into. þ . o—_ 

well, and tye 1» 701, the Corks, = let 
Iit ſtand a Month::or..two,, then -1t 
will be fit to. Drink. 

- . Jo theſame manner r make. Curzans 
and; Robey we: "Tan as 


+ To make Cherry-Wine.. 
Es DES ies bs do-: not.. 
bxyjfe them take,the ſame quanti- 
ties as; for GoosberTy-Wine of wa- 

- ter, Sugar and Fruit, put. in, the 


#62 4 


' "Cherries and nes when on water 
. over the He "= 
then let the ITE run Kerri a. 
'haix ;Sieve, but; Preſs it not,. me aq 
_ withit as with the Ge -W Fool 
 -.-The,only 7 Oe in 3 
; -the great Bgr 
| - als, Peake 
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"Take a Penny-loaf and grate. it, 
| "then take a pint ef Cream, a 

Eggs, and take away the whites, ; 
beat them very well,” -then 


ſmall Nutmeg, and' two ſpoonfuls of 
Roſe-water, mix: all; theſe | 

then: putin a little Sos a 

Sugar; as. will, make i it plegs 

put [your Pudding-G oath pk = 


' 4ng water , and;Jeg;i6 bog], a little, 
then ſqueeze,.it-out, and ſpread it; "al 
: fb then id; ;all 
, over, with Flower ,; and lay it in a 

\ Baſon or Cullender, and put the Pud- 
'| ding in and tye itup cloſe, ane6hour 
. will boyl. it;; then. for - Sauce; take A 
Roſe-water,: and a-little Sack,,anda _- 
quarter of a pound-of ſweet Putter, | 
anda good Spoonful of fine ns 
hoo et it over. the are ie 
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S in you ma Co- 
16aH/this ws Pud ring tis the jnice 'of 
Or PIO, 


or Conflips 
0 ncthe _ with the juice of 


| Varigoll. $7 


| wen Peg | 
, 25 five Suga ar 5-wl 


ter tor and Sugar , and. 


2 


thick, '-pour it upon the Pudding» 
ſcrape 'on' Sugar, and ſtrew on a lit- 
tle/beaten Cinnamon, and ſerve it to 
the Table. TH | 

. If you pleaſe to. Bake this Pud- 
ding , then put in' half a pound of 
Currans, . and” half as many Raiſons 
'of the Sun, and three quarters of*'a 
| pound 'of Beef-Sner ſhred fine , 'and 
4 £ Bake it ; one*hour'will Bake-it, 
. the Oven muſt not be too Hot.” * 

- How to make an” Ximony 


Wh Take balf a pound of Almonds and 
- | -blanch”- them, then beat. them. ita 
4 Mortar, with three or four Spoon- 


-} fuls of Roſe-water, but not tooifilg ; 
then grate a quarter of a pound. of. 


Naple-Bisket, or the"Cram' of a iPen- 


ny white Loaf; a beater: little Macey'a - 


little. Salt, and as much'Sugar as will 


| make'it pleaſarit, then take a4 pint of 


- | Cream, and Eight'Eggs,” take away 
| Half the whites, beat them very. well; 
+] and frainthem through a Hair Sieve, 

: G then 
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then mix it all together, and have a 
.clean Cloath dipped in'boyling wa- 
ter, and. ſqueeze, it out. hard, then 
Butter it all over, and lay it in a 
Baſon, then' put the: Pudding in and 
tye. it up cloſe, and let it boyl quick 
one hour, then have a quarter of a 


pound of ſmooth Sugar Almonds, or 


| blancht Almonds; and ſtick them all 
over the. Pudding . for Sauce, take 


four. or five, Spoonfuls of Sack, and | 


put in a good piece of freſh Butter, 
and' melt it; thick, - and fweeten it, 


and pour it- all -over the Pudding. 
before you ſtick the Almonds, then 


' ſcrape forge fine Sugar on: the brim 


. of the Diſh, and ſend it tothe Table. | 


- Howto make on Dzange Pudding. 


-: "Take the Peels of four-good Ci- 
':vH-Oranges ,” and boy] them in- a 


/good- quantity of - fair Water one | 


*hour,. then pour-it away , -and put 
as much as-at firſt, and boyl them 
- one hour- more, and ſo do. for three 
-  vimes, then put them into- cold Wa 
Þ* $33 | ter, 
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. ter, and let them1yeall night, then 


take. them and dry. them in a clean 
Cloath, and beat them in a' Stone or 
Wooden Mortar very fine, then have 
half a pound of Naple-Biskets grated 


and put 'to them, ahd one quart-of 


Cream, : and Ten Eggs , take away 


.half the Whites, beat them very well, 


and ſtrain:thetn into. the Cream; then 


grate a ſmall Nutmeg” and put to it, 
_ | -put a in little Saltz and half a pound 
"| -of good Sugar, ſtir it all together, 
_ *then; have a thin ſheet of Puff-Paſte, 
-and Flower. the. bottom "of, 4 deep 

# Pewter Diſh, lay 'on 'the Puff-Paſte, 
F \then put in the Pudding , _ and pur 
F half a' pound of 'good freſh Butter, 
\,and pur it all over the .Pudding-in 


ſmall pieces, then, covet it with-ano-: / 


ther ſheet of Puff-Paſte, not too thick, 
and cut it with fine works, and'-on 


the brim of the Diſh ; one hour will 
bake It. 


Þowto make a Barrow Pudding. 


+ Take aquart of good; Cream, and- 
Ten: Eggs, take away four Whites, 
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'beat themiverywell, ſtrain them into 
the Crean), "grate in a good: Nutmeg, 
a little beaten Cinnamoir,. put ina 
"little Salt, no more” than'will take 
away the . Flaſhineſs of':'the Epps, 
put in two Spoonfuls of Roſe-water, 
and as much Sack , ſeaſon it with 
: Sugar to- your taſte, ſtir/it-well to- 
'gether, then#utter the bottom ofa 
deep Pewter Diſh, and put an theſe 
ingredients into the-Diſh, and then 
[take the Marrow of three:good:Mar- 
;row-bones* broke into pieces 'as big 


'as a ſmall Wallnut, and put'it all o- | 


ver the'diſh, then have a penny white 


Loaf cut into 'thin Sippets,! and lay | | 


.them all over'the Marrow, then have 
half a pound of Raiſons 'of the Sun, 
-waſh'd and fRton'd,” ſtrow-them 'upon 


the bread, ' then have a» border of | 


Puff-Paſte,” and lay it on the” brim of 


the Diſh, cut: it'-into. finer!Works, _ 


and bake it, but not in_ too'hot :an 
Oven, three quarters of an hour will 


doit; when' bakd,. you mayiGarniſh | 


it with Preſerve Barberties, 'Cher- 


ries, Bulleys: or: Damſons,” or! a'' few. 
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of each» of theſe.z ' ſcrape on. Sugar?! 
and: fen@ it. to the Table.._: 47 56 
q 


| + 2 moſt Excellent! Tanzey. -- 


| Take a.quart of good Cream, and. 
. the juice of two, penny-worth of 
Spinnage.,” and a ſmall ' handful of 
Tanſie beat with the Spinnage, and 
| ffaim'it into the Cream-, ' then beat 
eighteen Eggs; take away cight whites;: 
| beſure beat, them very well, "then: ' 
ſtrain them/-info the: Cream,, then: 
'} grate in one; large Nutmeg, and put: 
| in a little 'Satt, and ſiveeten it very: 


F yell, then butter a Pudding-ban very: 
well, and-put it - in; and-bake it an: 

Oven as hot as fora Cuſtard; | for: 
the Garmih,, it, muſt be as the' ather., 


' How to make Chite Mead. 


.. Take four Gallons 'of Spring-wa- 
| ter, .and two quarts. of gaod Honey, 
and two Nutmegs, a quarter of an. 
Ounce of Cloves, half an'-Ounce/of 
- Cinnamon, two | Races//of | Ginger; 
us G 3/7 boyl 
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boyl all theſe together till one Gallon 
be waſted, then ſet it by in an Earthen 
Steen, and cover it cloſe, or if you 
' have a ſmall Runlet that 1s better ;- 
when it is a Month Old Bottle it, 
and it will keep half a Year. * 


Pow to make Almond Cream: 


Take half-a pound of Jordan-Al- 
.monds:and blanch them, beat them 
11 a 'Mortar with four Spoonfuls of 
Roſe . or Orange-flower-water, then 
take a-quart of Cream and-put to the 
Almonds; and ſtir themwell together, 
then, ſtrain it through a hair Steve; 
and ſet: it on a ſlow» fire, and :let it. 
juſt boy1l; then take it-off and ſweet- 
en it, - but not too: ſweet, then-put-at 
out into little China Diſhes, and when 
it is cold, ſerve jt to the Table. '* 


make Sauce'fo2 a Boyled Leg | 
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| Take Sampbire, Capers, and boy1'd [1 
. 'Parfley, ſhred half the CATTLE | 
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: the Samphire, you muſt have two pen- 
ny-wortlh of each, ſhred the Parſtey 
with them, then melr half a pound 
of Butter thick, with a little Vinegar, 
and a little of the Mytton Broath, 
then put in the ſhred Parſley, Capers, 
and Samphire, and if you like {wect 
Sauce, then ſweeten it to your taſte, 
then have a Diſh ready with carv'd 
Sippets, lay'd under the Mutton, and 

- pour on the Sauce all over the Meat, 
and ſtrew on the whole Capers, or if 
you pleaſe, you may eat it withont 
Sugar, which 1s moſt in Faſhion now z 
Garniih your Diſh / with Pickled 
Bar berries, and Capers, and Parſley.. 


In the Spti'g. 


Take yqung Spinnage and pick it, 
and waſh it clean from the Gravel, 
then take a Skillet of boyling water,, 
ſeaſon it with a little 'Salt, and put. 
in the Spirinage, boyl it a quarteroof - 
an hour, then put it in a Cullender- 

and ſqueeze" away the water , "and. 


| melt ſome Bytter thick, and put big 
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the Spinnage, and ſtir it into it itt - 
the Diſh upon a Chafing-diſh- of 
Coals, then put it in handſom Order 
in the Diſh, lay -on the Meat, and 
ay ſome of the Spinnage ſhred, in- 
£o the reſt of the Butter, and - pour: 
It all over the Meat; Garniſh the-Diſh 
with Parſley-flowers and carv'd Lem- 
_ 


-, Sauce fo2 a Leg of Lamb. 


., Boyl Spinnage as before, - then haye- 
a hundred of boyled Sparrow-graſs, 
the- firſt lay Spinnage into'-the Diſh 
then. lay on the Lamb, then cut off the 
Tops of the Sparrow-graſs above half 
- an inch lohg, put-it into ſome Butter - 
melted very thick, with a little of 
the Liquor which the Lamb, was boyl-, 
_ Ed_ 10, lay. ſome carv'd Sippets in the. 
. - Dif, and put»the Sauce: all over the 
_ Eamb,; Garniſh the Diſh with Parſley- 
+ Howers-and. cary'd Orange, you may 
Put. 2 little. juice. of Orange: in the: 
- Sauce. Sometimes for change, put. in. 


bn: talded Goasberries among! x\ _ 


(97) " 
- A Cure fo2 a Conſumption,” | 


| Take /as much Burrage as with 
cover the bottom of a Still, -and as 
many Chickens ſplit in the middle 
\ as will alſo cover the' Still, Jet the 
Stones of the Cock Chickens remain 
in-them, let the Chickens' not be 
waſhed," lay the Chickens into the Stilf 
upon the Burrage, put..into them tw 
Ounces 'of Harts-horn , then co 
them with Burrage again, anda hang 
ful of |Endiff, and Dandelion, and: 
 Liverwort, four Ounces picked and 
waſhed clean” from the Earth , and 
ſpotted: Lungwort a handfyl, then 
Diſtik them -in a cold Still carefully, | 
and keep the water for uſe, and” 
when you \douſe it, make a Powder” 
with the particulars as followeth-; 
Tike a Dram of Pearl,,a Dram 'of 
red: Coral, a grain of” 'Musk, and” a 
grain” of Ambergreece ,* five ot” 
grains of Beazer, Orientalis, and. a' _ 3 
'Rook"of LeaEGold,' let this Lf "LS 
ton into @ very: fine Powder, and'to” _ *; 
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three Spoonfuls. of the water, put as 
much of the Powder as will 1ye up- . 
on a Single-penny, and take it in the 
Morning Faſting, and. when you go 
to Reſt, 


To make Sauce foz G2een-Oef. 

Take Sorrel, pick it and 'waſh it, 
and {wing t in acourſe Cloath, and 
ſtamp it, and ſtrain the juice, then 
have ſome Goosberries tender ſcald- 
ed, but not broke, - then fnelt ſome 
Butter , very thick with the juice of 
Sorrel, then ſweeten it| well with 
Sugar, and punt in the: Goosberries, 
Put. it .intd the: Diſh and lay 'the 
Geeſe upon it, 'and Garniſh the-Diſh 
with ſcalded Goosberries, and a lit- 
tle ſcrap'd. Sugar : This Sauce: will 
| ſerve for a boyled Leg of Lamb. 


To "make Sauce toz a boyled Le 


" Take ſome. good Colly-flowers, 
and cut the ſtalks off by-the Flowers, 
. w—_— waſh 
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"waſh them clean, and tye them up 
in a clean Cloath, then have ſome: 
Milk and Water boyling an the 
Fire, put in the Colly-flowers,- bayl 
"them till they be tender, but not 
broke, take them up in a Cullender 
and let them drain , then fet Four- 
Diſh apon a Chafing-diſh of Coals, 
and hy in your Colly-flowers all 
- round the Diſh, then lay: the: Meat 
in the middle, then have ſome Spar-" 
. row-graſs ready boyled, cut off the: 
tops about half an Inch long, melt- 
almoſt a poung of good freſh Butter, 
put half of it upon the Colly-flowers; 
in the Diſh, then put the Sparrow-- 
graſs into the reſt of the Butter, and! - 
| Pour it upon the Meat; Garniſh the: 
Diſh with Flowers and Parſley ; this: 
Sauce will be good for boyl'd Chic- 
kens, adding a hundred of Sparrow- 
graſs to it, which -you mult lay be- 
tween the Colly-flowers, twenty in a 
parcel,. and Garniſh the Diſh --as be- 


tore, only lay Sippets as before "in © 


the Diſh. *- 
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159 ro v 533 #175 err0s; 
our Giſh being clean waſird 
an&ffrap/d;-and: row it with: aps 
and let. wlye-half: an hoor; then-ſer. 
the water on the Fire, and\Raſon. 
it with Saltvery well,” then put ina; 
little-whole P jo one: great Ont. 
on'eut>in ices; uw! blade HY Mace 
ſome ſlices of Nutmeg, a bunch of 
yor Liquor boyl, 
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fiveet Herbs, make 
 then'pittin'the'Tylignd boyl1ity! but 
nottos faſt; about quarter! off tan 


- howr, "if - the Fiſh"b-thick ; af not, 
= Thai” the: time! will /be'/1ong :e- 
bbl ;-theti take: them' up /and/lay 
nin a a Diſh, /and ht the Difh: 
\, upon. ſome hot; Coals Sar 

; the. water' with /a /Spalllf' 


A 


" Take": two aunt , FP, fa 
«them: in a little WASTED 

' /tef-of an hour, -w with: a-. Y 
" into Clices, ' then: melt: ED 6 
nn $ ex and then; n; put. io, ajpint ; 
of pickt; Shrimps ; and. give. _ 
-heat- an; the Butter;y: and-pour b 
 .uþ0n the Fiſh ; ſometimes you may 4 
- put in ſome Oyſter Liquor. PRrogeds 


"To: make ns 02 Due 


\- Take great Onions and, peel. he 
Paken, boyl them half: an-hour; in, 
- ſtore: of water, then, pour that rom © ': 2 
- [them; then put more freſh. water;,po' 
 :themy and or them boyl /til they, he ---/8 
.. tender; ;them take.-them up Into;2 7... 
_ -Cullender , and drgin-all. the. y NT >- 
from -them/ /and;; put them, inta.,a  . = 
Pewter 'Baſoy. ,- Or a; Sauce-pan, aan: "OY 
b and- Pub $9-:them- 260 Hal 1-4 
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= ound of _ ſweet Butter, a lit- | 
Ep: . Us aten Pepper, as - much-'Salt as 
ail make them Savoury, and ſet 
them on the Fire, always keeping 
them ſtirring, and break the Onions } 
with the back of + then lay * Þ 
"the Rabbets in the and/when | 
b 11+ our- Sauce is thick and white, pour Þ 
t all over the'Rabbets;  Garniſh:your | 
'Diſh\with pickled Barbarries, Par- | 
'fley and Salt, and fo ſerve it to the © 6 
"Fable. . This Sauce i is for ho Les "0 
ter Seaſon. + W 2 


For the Spring emmy ming | 1 


; 


+ Take young Onjonis or Sives, _ 
PORT hem till they be tender, yop : -muſt 
M5] ake all the green of the Onions but -- 
ih Jes uit the tips, when they be boyled | 
E-" red them very. mall, then melt - 
© © [ſome Butter very thick, "with" ſome 
,. of the Flommary, and put in” the O-'| | 
Ke _” Ins or Sives; . and ſtir _— iS -.. 
Y /- + ther, and” when hot, put: them over | * 
5Y , Bs Radbts, and Garniſly the / it | -- 
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Fvich Flowers, Parfley. and Salt, Tr, 
"Oi to the Table. This Sauce 
>, Foun: Roſted rm: 2.0 


A DF 21 _ ""Þare.. 


a, Take ſtrong Broath, 4 great Oni- 
ons ane: bundle of | Seach Herbs, 
ut the: Onion-into- pieces, put 
F 1n ſome: Pepper grally beaten,” 'and 
- as much Salt as:will Mrs it. Savory, 
a ſlice or two of Lean Bacon, a lit- 
"tle ſhred Sage , let-it boyl half an 
hour, then. ſhake 4n a little Flower 


1] ont.of a Dreger,, and let it boyb half - 
an hour Jonger, then put in.the Gra- ' 
1 y which comes from:the'Hare, /and - 2 


a little. Ketchup, and'w the Hate - 
7” is enough, {rye it-to the able.» 


5 T4 SH x P 

To! make Sauce- foz Roſted? Wet 
a _ Chickens. - OR 

Take ſome Mutton or:Book: C ras 


bk ſhred ig\into_ a -Shellot grit 
and a lictle Pepper, -half aſpoo 
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4 4 VE K ; ! ups: OC SD have no Ketch- 


uPs then putein -one Anchovy, boy! 
itailittle, then put in a-littlejuice 
of Lemmon, or, ſhred Lemmon. 

:This Sauce is' good: for Pullefs or . 
Capons ; take the Necks of the Fowls- 
as thus, and cut them very ſmall, or 
bruiſe:them very well with a 'Peſtle 
or Rouling-pin, then'take ſome: ſcrong 
Broath, . and ſlice none great-Onio 
a little:Pepper, and alittle Salt, -put - 
in a-little-Flower with the Gravy of 
the [Fowl], boyl it well: orders and 
WS: It to the Fowl. 


To make a Giand Sallet.. 


| Take half a pound of Butter, and 
clap it dgyvn /in the. middle of a large 
Pewter/Diſh, then have ſome ſhred 
. red and white Cabbage, ſome Parlley, 


>. PlEkt fine and lay'd upon the Butter, - 


Þ as to cover it, -then ſtick a branch 


; "of Laurel in the middle of the Batter,, | 
£8 then: have theſe things as followeth,; 


E- ; 'dFrench-beans, PickI'd'Spar- 
E: «-- ; "i Broom-buds , Muſhrooms 
ES "RM 
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nickPd-; : Sc .-.pickPd Oyſters, ** 
_— cat ne: Fplit, / Capers, 'Y 
'Luke-Olives » Mangoes, Bambooes, 4 
if it: be: inthe Spring,-when Salley +5 7 
Yery-young, then havea little Spting \ 
 Sallet finely pick*t-, and; lay-4n one - 
quarter, you muſt divide. your Diſk 
in ſo.,many/parts/as to lay a. little 
_ of all theſe; things alone by. them- 
| felves,.one Mango:is:enough,, it muſt 
- | be-laid- it; whole - Garniſh your Di 
in-Suminer with Flowers, and/{lic'd 
carv'd-Lemmons;-;and-in the Winter 
'with cary'd Lemmon no red. an 
_ white ama Farley,:;Fou 
| dip your red :Cabbagein : Vinegar to . 
make :it keep its colour; ſome pebrs. —_ 
Barberries , * Garnidy: your » 
Ft it upon a Stand-in;the- midi ; 
the: Table. [Let t- Se helen A 
ſt Diſh _ the I 


ES; Hos 76 | 
| Cods-Pead, 
wad Lk ” IH. L194” " 


| Take a quart. of Oyſters, a A 
| thaw into- a Cuillender., and: by "If ; 


- (as). 


Liquor run from-4hem,” theh'!waſh 
cient clean from thei'Gravebrifair 
water," then” lay: tem -on''a-xleah 
Coat to dry.'them; then: Itrainithe 
Liquor through hatr-Sieve; 'and pur 
11 tHe Oyſters wath- ſome'iwhols Pep- 
a blade 'of large 'Mace;7 four 

Shalots," one: Anchors lebthem/boyl 
hire of im _ Koa oorrry 

a ckaSheimpe, 

Wo put ria the: Oyitetsp land 
Ft then over"theifive;rgndrlewthem 
boy,” thensmeleoa:: vand 
half of: £60d _ with miiof 
He: Flomatary 5 -jt-wvery Mich, 
ahd*put?'in fomer' :0E. nary ur cw Ab 
qu6?;ithew: ſetm.cover qe:fire again 
«HEA CE, the: Oxlters 


Tiftoba:Cullender, iiand | 
quor2is 2puln fred Thody, | 
ut t them imi65 the [Batter dtidl litat 
it altogether, and when you' have _ 
1a the Head Pad R6c//anWKjyer : 
in Order inCthdDiIk; s thus, firſt} | 
Jead , Hy ay the ow in the } 
ned, : wer” ow t&&|Aide of | 
iy ': ther Wwe: PoIr- 0 the3s real | 


Fo, 
JOVP? 1 


go Sh apt EY h; 
| e 'In. flices:. | 
inp arg jes, red CalBage cutin ſh BY 
Atid' aid - in” Vinegar to; Hi, it 
© 
Diſh, "and fetve: ſee 25h Fable, 
Beſure take out. all the Liqus 


keep its ark =p ED Cot Ef, 
Pee and; he* bri! m. 
s'S Ih "before. ou Þ Por he: 
i Me, Jon Por Pk 


paw to Boyl m Cpearns arr the 
French FMYHton 


- T6 E 20g 
| Take youns Etichens as big a 
viageon er ſcald 1 hem, ny, 
cleatt "from t 5 pod, 
| Truſs theft for boY1i) 

| Pfthe ſtrong; Broatti LY, " on 

F much. _a$ ,will | cover. Ke 


Pen _ 
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_ them-boyl. till. the Peas-be _enon 

then ſtir in a good piece of freſh. Wa 
ter, then take-a + 50k Pewteft Diſh, 
and cut. Sippets and lay all over the 
bottom, -ſet._ it. on a Chafing-diſh of 
Coals, put on ſome of -the broath, 
and let it have a heat, then lay. on 
the Chicken, - then pour on the reſt of 
the. broath ; Garniſh the, Diſh with 
Parfley, and Flowers, and ſerve it to 
_ the Table. 

Tn. the Spring before Peas come in, 

fake thetops of two hundred of Spar- 
row-graſs, cut abqat half a an inch i 


inſteal 0 Peas... 


Þow to ice French-Beans ano: 
; _ ther way. 7 


IN young Beans and ring "I's 

then take, ſome. water ,-, as- much as 
| op think wil. ts oyer Siem, 3 then _ 
much 


(199) 


Ginger, bay! the brite half an hour, 
then 'pour” it upon. the Beans boyling 
hot, cover them down cloſe, and = 
4 board with a weight upon it, to 
| keep them "ander the Pickle, let them 
fand” 'fo'ten days, then take two 
quarts 'of Wine Vinegar, and make 
it boy, they put in'as many ofthe 
Beans out. of 'the Pickle as it will 
| coveny afid let them boyl a little rift 
they be Green, atid' fo keep them for 
your, uſe; when they have lain in. 
_ the Vinegar one day and a night,. 
they will be fit to Eat; ſodo as you. 
have occaſion to ſpend them. be 
This way you may Pickle Cucum- 
bers, or Broom-buts,” or Sparfow- 
graſs, or Purfley-ſtalks, only. to the. 
Cucumbers add Dill and Fennel.” ts 


Io 0 French Ep 
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| Take young Pidgeos being tant. 
Ea n_rake a 806d. == 


nred 1 it, "bur: "Es too final, * 
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take four WP. ad, in of -Ej 85s 
break them into. the. Parſley, then 


Faſon it with A. little. Salt, and. o 
little Pepper, and alittle beaten Gin- 
ger, then mix all. together, .then put 
in your Finger, at the to I 
all. the” Skin on the; breaſt, and. put. 
in as. much of the ſtuffing all. over. 
the breaſt as the. $kin will path then 
tye the-skin at the neck loi Wim n. 
have ſome water boyling on FEY 

as "much as will. cover them ,. feaſ 

the, water. with a little Salt, - BO 
them half an hour, then take. Tome. 
boyPd Spinnage;and-ſhred. th: but not. 

ſmall, then melt Salf ,a. pound; of 
Butter very thick ET pot > Spin-: 
nage , . lay the.Pi $.in .2, Clean 
Difh , , with. Pls fo pets. ; Mt: the 
eh * Gar pour a 


* Sauice wy 


eh : I a 4 v % . Sts Jz% 
ws 4 QI 6.1 
"x . 
- - 
: 


5 quaitity FD ſhare thre 
' fouti Gallons; boyd it f6ub hours; then. 
py ca Þf ::Currans: : "riva 
—— the giend prgoc point 
of Pruans well ſtew'd, put in_the 
Currats"and Raiſots ;j7<&; thini Boyl 
one hour , then take two pound of 
ſtewed Proatis;and forcethem through 
PY Gullender >. teaving/the:ftones' a1 
Skins, then have a 'Twb-pentiy whit? | 
Loaf grated, -mixit Niro rts of 'thE- - 
broavbg. becnd-put the'pilp of: rhe! Pew! 
ans; ta:{hty- and®'onerrounee of Fil 
- Cinnanion;half:an ounce bf Nuthileps 
grated}; huattero of 02s diificel of 
beatin ClovesandMatey: put all/ theſe = 
ititor lis. oothy let ivboy1/s quartet 
of -am{fone\, keep:itcatways: ſtirring 
for-fear:30 born thenIpto ih"vguats . - 
6f:Clarret, and? — — —— ack © | 
and: phen Iſweeren 44-200' Four? "om 6 
put:1n ailittle-S21torhemithave foi = 
"ai orgs cut: "on. 


x12) 
*Rroath.' Garniſh the Diſh with 
of the ſtew'd Proans, ſome Raiſons | 
ad Currans out of the broath, ſcrape. 
ſome Sugar, on” the brim of the Diſh, 


and {o ſerveit.to. the Table, reeds 7 


# + - . ” 


To:make an ercellent | 
3 / Take a peck: of fine Flower, and 

dry it in an-Oven ,-and when it ' is | 
- Fold, rub. in-four pound ' of | butter, 
you mult xub;it fo fine, that it may 
like grated bread, then have ten | 
nd of Currans clean; waſht' and | 
kt, and mnt Iin-a; 
\Sun, wath/and ſton'd and ſhred 
| ; and twa- pound. of] Almond- 
aſe,” and rub-it. into the Flower, 


bt 


- 


d. two onnces of beaten 7 


(ng) 


\ into the Flower, arid mix them very 
- well, .put - half a ip 
| fixteen Eggs, take away "ix of the 
whites, at them very well, -ontte 

. quart of good- Ale-yeaſt | ; the Yeaſt: . 

+ muſt not-be too light, ' for 'then' it - 
3 may deceive you, 'and- not: make the 

4 "Take Jight, and” put the Eggs and . © 
4 Yeaſt together, - afid beat them''well — - 

together, and then ſtrain them: ink _ 2 
the Flower ,” makitig a hole" in” the . 
- middle, then take one quart of good ' 
- Cream, a pint of Roſe-water,: and-'z: 

+ quart” of Sack, heat the al 
; TRo9G wine a "Skillet by the! 
and the' Cream by it; if, 2b 

£00 hot , for then it will make 
| Cake'heavy, firſt ftrain' 1 the Cres 

' and then the Sack and * we 

but'if you ſe that all the: Ir 

| _ It" tho: - bt, "then ] | 
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Town Paper;t tage. 
| ruppermalt and, 
Gake,and put-it. [into «56 
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nd ſtir-it with your hands lightly, 
- 27 "have brought it 'to a * jvrtl 
en have a pound and. a .half of 
Carraways and work: them 
d lay a warm'Lin- 

Ind! a. 'Woolen 


Cak 
ED wofr, 


On Pa 
X: pu. the ' Cake i into the Ba ping akd 
; wh be of any conſiderable 

ll betwo hours baking, 
mall, "one hour will, b 


E 


pd bh "pour Spoonfuls of Roſe-ater,- 

alf a pomnd of double-Refir ned” 
*beaten fine and fifred, beat 'it 
wether, and waſh the Cake 
-and ſtrew on ſome' 
7 2 and Tt itn the. 


Gai 


gras K Jon 
Mak; 


pie: 
of « 


” 4k 


+3 Wool 
Toll. 
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- «4 =yY tht [ Tas EO AASP ® ies : 
A Pound of Corrans gnd' put i 
5 then - a 71 Dates: | 


 IIYY 


2 


IT 1 Gal a 
in the Pudding, and tyeit cloſe, ati 


* 


o 


bh. i. 4 


FELONY 


WES - 
* on 'Didkiby: being firſf Truſt for b6yE 7 
ng , ther putitoithetn as much wter : 


groneh oped yon wh 7 
— "red m*nd"a> re Sat}; and frye © 
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Take a young Pulter or Cc] gt 


Liquor, let there be no Ore 
"than will cover the ' 


[> « =. 


(120) 
and; then have half a pound): of Curs 
, and as hn Raiſons' of. the 


by 

EX TNT roar 
quart. of t ream- il oe 
£0,;it then beat the. Yelks of. Six 
; and-put.in three or fout -{poon+ 
Tu] of Sack, and ſweeten- it-to: your | 
taſte, putt; into a a. deep Pemter: or 
er-Diſb, lay the Fowl in 'the-mid- 


X. 


* 
L 
- 


It ſome: Fruit upon it ;\; then - |- 


tome ſlices of French-Bread,-anid 
AS much as will Tye. all over: the 
.. Garniſh- the Diſh with ſome 
Preſerved Barberries, Preſerved Cher- 


" \Bullfies, or. Damſons;: ſprape- 
SUS ys the brim, and ſerve, it to” 


is ay you, may dreſs a'Lambs= 
for 


rar)” 


..To Stew Pippine. 


«Take large Pippins,. pare them Fe 
aut them in halves, and ,Core them, 
* and; lay; them: into: a 'Stew-pan, ' or 
* Preſerving-pan , and . put as much. 
F water as: will cover::them ,- and ket 
them + boy about a: quarter of--an 
*hour,,;;then pour away ; the waters. 
put.'to:;them a pint ,of White-wing, 
2: pound--of -good- Sugar, a dozen! 
£Cloves,: a: quarter 'of ; aft Qunce)at.. 
Cinnamon, a: piece of ; Orangea:and : 
Lemmon-Peel, Stew. them very>quick, . 
when they are clear,-'they are enough, 
"ſqueeze on ſome /Jaice: of Lemmon 
© | and- Diſh them on fine-caryed 5 | Yet ; 
T and ſtick; ſmooth-Sugar-Almondsg Ani ER 
| pieces-of -) Candid, Orange /and Lam-i - 3 
- mon-Peel;. or Cagdid: Citrony ppurion” -* +: 
1 ' the-Syrup before +you -ltick on; 6-2 
; | Things; -4hen Sree; ſome: Amooth” 


bh 
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1122 
if you would have them Red, put 


ina piece of. Preſerved Quince, and 
keep them cloſe covered, and ſtew: 


them -over'a flow fire, 


_ 


To make a 'very- good Cake.' 
Take a Peck: of fine Flower, and 
three Pounds of fweet Butter , and 
«work then together: yery well, then 
fake Ten Egps, -but leave out-Aix. of 
the Whites, ;zake-a'-pint and an half 
26f- Yeaſt, 'beat the Eggs and the Yealt | 
-Xopether very well;: and. put [to the 
ower, then take two. pound of ſweet 
ds, blanch-them, and beat them 
well in -a Stone: or Wooden 
tar, - with-ſome Roſe-water, to. 
p.them from--being 'Oyly:, then 
The e "Almond-Paſte into the reſt, | 


- 
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| 8 a Paſte, then coyer it waria, be+ 
fore; the fire, and let it.riſe for: bp Co 
7 | an hour, then: put. in-twelve-pound = 
2 Currans,. clean .pickt and/waſhed; | 
being | well dryed;i in-a Cloath before 
the-fire; ſpread in- a Sieve or a; Cleaft 
| Dripping-pan ,- put.-;in; alſo ;two-or 


LO 
« Sg 
- 
ho 


1 I'three.,pound of Raiſons-of the :Sulty 
Y -and. cut: ſmall; 'and you imay 
1 


2dd ſame: Candid Orange. and Lem+ | b 
*mon-Peel "minced - ſmall,- and! a-Grawt. E 


f 1 'or-two of Amber-greece, and as: much 
i | 'of Musk.,, and as ſoon: as you haye 
e | put. in the Fruit; let--it: be: Baked; 
© | and if you pleaſe; you :may. Icethis E 
n | Cake, .it will take up:two eq 7 6-8 
n [Wooly refiged Sugar > Ie its 1:4loitg 
0. - Sore a3 cer 


. To Stew Putton 02 Lamd-: 

V9 
+, Take, a Line, Necks: or- 
I hag -Qr Lam ev lo 
J "Pier wes too,  thick,; and F'Y 


Fes 4 
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In quarters , ad” a | blade of large 
Mace,” two or three Shellots;: a bun- 
deli of: fiveet' Herbs, and as' mich 
_ Salt"as will make'it Savoury , good 
ſtore of Spinnage, and a handful of 
Sorrel, 'and a handful of Parfley pickt 
, fine; and the fnward Shell of a Man- 
goe, 'and- if it be"time ' of " the Year 
when you” can have COS 
puat*in half a'dozen of 'hard Cabba 
Eettices; 'Stew'all theſe over the 
for two hours-cloſe covered; and then; 
 JÞwiltbe enough, then lay: "fonie cat- 
"ved"Sippets'in the Diſh,iand lay the 
- Meatiin© Order in the Diſh; and'pour Þ 
> on 'the', Broathcand- Hetbs: in the, | 
Winter, {Garnifh your Diſh with 
ickled Barberries and Parſley, ; and' [! 
un *the Summer with Flowers and 
Parfle}, and red Cabbage cut in thin . 


> Bef int. ofthe Diſh +- This way:you may. 

"ny Stew Rurmps of” Beef , only add' to it 

Joe" or Carrots, [ng lice, 
og of. 3 
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[pow to make Strong Bath... 


Take" a good Piece. oof Lean Neck. 
Bec $ | hop. .it. very well,..and a good, 
of Beef, Iet the, hanes he very; 
Jello Opt, and 4 Kauckle of ,Veal,, 
bme. bones, of Pork.. or a Clod piece, 
of Pork; put theſe -1Nto, as muck Was, 
&r as. will well L TOYFINE: them them 
put in, half an Oupy 'of, whole white. | 
Pepper, two, larze-Qnjions, three ;or- 


nc ,one-.N NYLCgt 
aut in, -quarters. Me Lk Fae: 


agg bs, a hittle Salt, ſe 


voter, anc 
Fen ſtir it very 7a and 
T3 ftrain 


ab 
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(226). 
ſtrain it through a hair Sieve, then 
put” it into a_clean ſcoured Skillet, 
and put in four blades of large Mace, 
one Nutmeg cut into ſhees, ſet it 
over the fire, keeping it” ſtirring till 
it boyls, then let" it bayt a quarter. 
of 'an hour, then. if it be too. thick, 
put" in ſome” water ,.. for +it- mult be: 
#66” thicker than-go0d thick Cream, 
when you have put” in the (Water, | 
_ Kt" boy! a. little longer; . thet pur 
in" 6ne-piar'of' White-wine,, br Rhe- 
_mſh-wine, or” hatf 'of $ack, 


. "the jt 


\Take: ſtrong Broath, and the C 
of a Neck-of Mutton, and a Knuckle 
of Veal, .abqut half. a pound of Lean 
acon that 1s. not; Ruſty,'and-in the 
Winter.,:;the bones! -of.' Hoggs- fleſh 
that are \cut/ out of: the Flitches,- ane . 
4n-the. Summer / time ,/.ithe! botigs oF 
Veniſon ,{broke /and:' put//into-'th 
'Broath, then-ſet it. onthe fire,” 
+boyl one hour, then-have-ſome-Coi ke 
"tombs, -and Stanes, blarich them and? 
cut theminto ſmall! Pieces:a out an 
"Inch-long; and-a 


"3 pu 7 wo. a mo 


W.. 
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1 | Rnoacl, and ſome Lamil 
6 
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1 4 F*) eas eo : 


E: Wo then put into.the- Broath half a pint 
"FRE bn go or! Beef Gravy, an 


. | £ Wo8reek. 242 feuny oy d-fired "all, | 


- Hf £2. IF 


"a8. 
waſh'd, and the ſtalks pickt off, and 


_ 'if the Leaves: be large,” give then a 


ſhred or-two, and in the Summer time 
Put in young Green Peaſe, then put 
in. one pint of the Flommary made 
very thick , a. little whole Pepper, 
the inward ſhell of Mangoe, .a blade 
or two of Mace, and when al} theſe 
things be in,; let-it boyl: for-a-quar- 
ter. of an hour, for if it boyl longer, 
the Broath- will. be flat; and taſte not, 
Jo'pleaſant ; -them if there be any fat 


_ take it -off, ,and+tir in about a:quar- 
ter of .a pound. of good: freſh But- 


ter, . then - have. . ſome Sippets of 


© French-Bread, and 1ay'in a Diſh, and 


ſet. it over, a:Chafing-diſh ofi: Coals,: 


ſtir | 


Ne Dent fifa, and-f _ con u- 


the bras 3: or1(the;"Crul i oh, 2, — ; 
white Bread ;grated, andyfnte!Lem-" 


* + 200 
1M 
4. 


_ and-ſome ſlices of carv'd Lemmony 
Ln ſo ſerve it to the Table. | 


©To make Fritters, 


Take a quart of new Milk, and 
- ſtir in* as- munch fine” Flower as will 
make it a thick Batter, then beat ten 
Eggs, take away four Whites, ; beat 
| theni very. well, ſtrain. them thrangh 
Þ a hair- Steve into the* Batter,,., ; 4 
orate in a large NUTTEE, ſome heaten.- 
Gloyes and Mate, half. a Spoow fol. "of | # "7; 
beaten Ginger, a little Sack, a Jit be, 23 
Salt, one Spoonful of Ale-Yealk thy; 2 
it- well . together, . then- aye -Jome: 2} 
Pippins cut. inround{ ices, they m ul 
be"thin, and _ v4, into. Gi af- 


* 
; 
% 
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nch Suet as they ms : | 
| take them up with a Slice, and lay. 
” them in a Cullender on a courſe 
| Cloath ; be. ſure. do: not Fry them 
too' brown. a 


a_ pint of 


. 

? 
: 

4. 


Mutton Broath : 
e: off. the. Hts 


LE 4% #$ + 
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0 cold w ater, and let. th 
”- they be very; tender, t 
take hott up into'a 'Cullender, and. 
force the Pulp of the Peaſe through 
the Culletide with a" Ladle", then 
have ome ſtrong br: th tnade with, 

a" piece-of Beef, "and the. 
-of aNeck of- Matte ON 
of. Veal," and a pig 'of Lear E 
or. a, piece 'of 'Lean B: con, ſt 
through a hair Sieve, then 
the Pulp-of the Pea 
a little: whole P 


pn 
" pnney”"51 


lices, a little Lat” 4 
make it. reliſhal 


quart. 
ny Saſke ana 
= little ». If _ the; 


and If it be very; = 


5 ſutm oO 


(135) 
. "not thick enough, then beat the Yelks 
of ſix Eggs and ftir i:io it, and give 
.It one' boyl, then. have a clean deep 
Diſh, with .ſome_ ſlices . of , French- 
©, Bread," 1et over a _ Chafing-diſh of 
3 Coals, pour on-4your Soop, and lay 
Ea Ro ed Duck, or . a Tame: Pidgeon 
I d," in the middle” of the iſt, 
4 Garniſh' the Diſh * with Fry'd 
amb-ſtones and Sweet-breads finely 
; d. and Fry'd Parſley, and ſerve it 
to the” Table, . Stfew; on Tome, Salt 
on thee Grimm of the Diſh : This Diſh 
ny pro ff thy Winter Seaſon. 


23 LACIE. Ko" 


3 02 Gtapes 
he inter. 


| fe Fits when at'the foll 
oth, but | oP Bi. Is and pot them 
bh ts Glaſs Bottles with ia Mfowty fouth, 


re 
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To make Syrup of Silliflowers: | 


| | Take Cloye-Gilliflowers: freſh ga- 

thered; then cut' off all the-white and 
put | them into a Silver Tankard, or 
2 new /Pipkin with a Cover, and then E, 
have. fome Spring-water - that - hank MS 
boyled a quarter” of an hour, " ther 3 
put-as much of the boyled watert6 
the' Flowers as will ' ſteep me the: 
ſet 'it upon” hot *Embers ' to. keeÞ'Þ 
ſcalding hot for” five or ſix hours 
and then et it by till the 'next-dz 
| then heat it again, and then ſqueez; 

out the Flowers , and 'then pn "Mp 
more,” and ſet it- on: ha Ember: "a 
before, and when roy” ſqueeze ont. © 7 
2 the of this very hard,” and to'ever _ 
| pint of this Liquor put two pound” of _ DS 
] 2ood white Sugar, = ſet. it 6h s cg 2 
Fire , ? and lie it roi org i '"Þ ; 


Era. HSE. 


"IRS 


"+" 


#5» ” R | | | 
| 5 
x T: ; | 
: | FF | 4 « " , ” 


2 tle it, and "ng it not too cloſe, 
and icep it for your uſe. 


»1&ELL L 'of Uloleis, 


e Syrup 
peſt and beſt: colour- 
; Make ſome Spring 
8h 3 ty. and, Put the 
7 { Slyer; Tankard,ior 
7 new. Pipkin with a Cover, 
Ht Jn Cwregter ppon-the Flow 
ic above, and, then, \ſt_it 
129 to keep it. hot. ſi 
re it. do; not, boyl,, 
4t is cold, and then | 
lowers and. to-every. 
yor: Put two. pound 

; Brazell * 


te " 


Ed... 


and tio or three Shellots cut Fall, 
- and put thein into the.Gravy, 
' Tet it on the Fire, and let it - 
boy?, then take it off;. and Putt. 
it half a Spoonful of Ketchn 

a little Pepper grofly beat, ſti 
| hs Fire till it © Ye aln | 
| Hoyh; then take-it off and put it 
» the Diſh, fer it over a Chating 


of. Spring-water which hath b oyPd 
&r pf anhour, you ;m 

ſo much water onthe. fire, 'as/to- 

4 quart, when'it- is borrat 0 = : 

then put the” Flowers. into, anew #| 


4 


en. put. In. as: many , Flowers. ey 4 
> and {ct-it on hot Embers as 
anc d: then let. it ſtand till the 

ten heat "it: again, af 


ot. 9 it, 'off the Fire,. and - 
e out the Toys, and to every |; 


. 


| ' Take the Liver; Heart, and” 
1 Ff the Hogg, atid"the' Tong ue 
T them very well,” then" prate hep 
F ver, and ſhred the Lights; and Heart, 
; 7 \ and Tongue, ant. nr it very. 
'-1t muſt be as. ſmall'a 
4 > "then. aye Tome Dread 
] | Naplepicket, tate a *poyn n d we 
? "of either of them it is; enough 
 poun und of. Curtrans, waſht a 
. Cle any, half? an. 'Otince, .6f C 


4 


*. 2 


Wo C 


dixteen Eggs ,-take away tz 
| Whites, and beat*them, . thi ain 
b _ into the Pudding, andſtir'them 
3 KT well together, and put in as 
| | Sugar as, will make. it ſweet 
poet's to your taſte, and when it is 
well mixt , 'then waſh the, Guts in 
ſſe-watcr, fill them, and tye them 
an {mall Puddings, and [have a 
Eds of boyling water on the fire, 
pot them tn. and boyl them a 
er of an- hour, but not too faſt, 
& them up, and lay them oh 
raw, OT on a clean. Cloath. 
would have them very re. 
n.2 pound. of Almonds b 
tin get in Fe keep 


- 


few make 4 ns cite: 


"Take s 2 pound of Jordan Aſmonds} 
nd _blanch them and beat them 'with,. 
ur. Spoonfuls ; of .Roſe-water, to 
p them from Oyling, ut. tothent_ 
ting, half :a pound of ſingle. 
f-Sngar 3 do _;not (beat them''too_ 
then have a "pound of Naples” 
&. grated; one. Nurme 2.4, ql 
"of an. ounce of Cinnamon, 
five Spootifyls vf Sack, imog 


oof Amber-greece , two Spoc 


1) 


T7 . 


ſheet of Puff- paſte, but not ſo 

the” other, and lay upon it; eloſe it: 
and: cut the brims an fine. works, 
ind” the top” in' Flowers}, 48 the top: 
of, F + arte th ang rhe put. it into! 


{3 you Ek 
Ph you, may Rk 
pound of Rice, 

and, when it 1s tender oy NY 
Into 2. Lolleofet's .of 


from il 


* them fo poets nen {ct it on the, 
tr; j Hos ret i _ eill it Fe 
; hoy thatl” boyFd a lit" 

EFire; ang 1c it 


Kos nk. 


4 Pic, " half: a ona of A 
Pairs, . A. QUarter. 0 3F\ 
Fee. ſpocufuls 0 i=Y 

(6 Prngelower-wate, I 

and as much , Sugar * 
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_ over the'bottom!, cthe/raw: L.enimon 

which"you: lay at the bottom, 
| heent'very thin, and' alliths: 'Seeds 
Ftakefi”out : This wdy-you niay tnake- 
| Lemmon Tarts of Preſerv*d Lemons, 
| \them and «cut the Lid::in Kae 
"works; ard bake' them; ' half awhour - 
will bake them; when bukd, cdfaw 
- them then. waſh' thei Lids: xirlu rh 
Xake ited of two. Ewps 


"Vt 
pre er-j1 
: $1 5% po # ho Fo one N 2 


" 


-jvato ” wo 
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1 = | of th - 0 | | 
- Into the Oven bt; 
| ing £65Rife <41i4;WoB: 


be 


' when cold, ſerve them te 
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(144) | 
quart-ofinew Milk, put.in-twolblades 
aiMace, and a lite Cinnamonz; et 
i&bo0yl + till:-1t-45 yery: tenderz;bhen 
rain the Milkthrough a Gylender; 
put» £0.it a quart of good:thick Cream; 
beat fix! Eggs; abating;two-'of-"the 
Whites, with. two Spoonfuls of Roſe- 
WatgT, ; Or ;Orange-flower-water, and 
ftrain{;them!; through: a; Hair Sieve, 
1take/a dittls:'of -the Creamrand 
tk and:mix-»with; the: Eggs; :put in 
per Mng & and-dweeten it fot ybur 
toſte,;putcin/the Eggs! :and: fnuit 
| the fire ty; its Fealding hog; - 
butcit - -muſt  igt boyl, then-Pputciu ont 
_ intd Ehina- Difhes,! or - Cream-Bowls, | 


3/30 
<ÞL Sf 4} roy i315 arty 
+5 Ts: maks-Drange Cream. , 
2 oo go 2 -- ob yi! ) 'noilve. 


E Wp- Vit 6.Qnange-Be 65 9nd 
= -þ s Juice as: pf or F.emmons, 
- 4 | in the Receipy Wor jimaking, of; Lem- 
© 4 00D Cream, only uſe Yelks of Eggs 

", Iafthicken it,oahd:a Jittle Shffrat, if | 


» . 1 | Y 
. ; " 
” 4 OW 
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To; make. an Alanond Flozendine, 


"Take. a pound- of- jordan' Almonds, © 
and-þlanch;them, and. beat them:ina 
Mortar with a. little Canary-Winez 

.and alittle Roſe-water, to/keep-them 
- from being Oyly, two'or: three -ſpoon- 
fuls,of each 15 enqughy » theni! take;-a 
pint of :Gream, ;and «ten, Eggs, take | 
away:half. the, Whates,; and teat: them __ 
yery. well,” then/{weeten the Cream. 
and: Eggs: very: well; and ſtrain them” 
into the Almonds, and grate in-a:finall - 2 
Nutaiheg;:; and. melt half. a-/pound*Sef 
the; beſt feat Butter, and have 

of ; Puff? paſte, Or; Paite-Roy; 
and :lay at in a bg 
killing, and coveritizvitt 
of the Jane 


* "= 
4 a8 
: . 


i B's. et 
£©E; ? 
y D « CO 
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0 make a Flozednine with a 
Kidney of Qeal. 

-.Take the Kidney of a Loin of Veal, 
aſter it hath been Roaſted, 'Mince it 
- ſmall, then grate a 'Penny 

Lite Loaf, 'and'a'Nutmeg,/ and mix 
with it” a little beaten Cinnamon, 
and" alittle! Cloves'and Mace, a lit- 
tle Salt, two Eggs, a little Sack; and 
a'-little Roſe-water, the juice of half 
an Orange, and- half.a Lemm6n', a 
good Pippin ſhred very ſmall, and a 
C varter. of an Orange and Lemmon- 
pee 'Candyed, .:Minced--very -ſmall, 


F- Put-in-'as much' Sugar as: 'will 


uit to-your taſte, and'if the 
e large, half a pound of Su- 


- gary and. a: pound''of good Currans 
” "Ekatpick'd andwaſt'd; mix/alttheſe 
._ _ "well together; and: Se ir Ra 4 Diſh 


"Take ah Spinnage and Bo S* into «3- 
 boyling VOY and let it. have Sar © 
$36! Wo; 4» y F- 4 


(147) 
boy], then drain it in a Cullender, 
wie, it is well drained, then hac 
well with a Knife, then ſqueeze 'on 
the juice of Orange to make it. erp,” 
then ſweeten it with fine Sugar, and 
fill your Tarts with it, half an hour 
will bake them. 


To make a Leg of Potk ike # 
Weſtphalia 


ky C 
7 it. £ 


' Take a io Qanr's of Pork, nd 
ut. the” Legg in the ſhape of; a Weſt- 
Bll le then take half a pound of 
-  Salt-Peter, and 'beatit very i ne, then 
rub jt all over pf Ham, 


1. 
the 
Dy 


the ] (o48 J* hree,d 
the bottom ye three days. 
lonfer. that. 3 _ {4 FS. in all, then 
ike It. out. e Salt, and wipe, it 
b wi 2.courſe Cloath, and then, Skip 
| L2 Mend Fire Smoke. ©...” 


'To'tnake Sauſages. *? x7 
Take a pound of the Fleſtiof a Legg 


— 


j. .andſhred. it. yery fig 
b gens: 29 A Fat; 76p ND 
EZ Cal with ja Knife, "then to racy 


&;pE-Heſh on. £,. take. 
Hh "of. whi 8. L8, 6 FE & 0h 


OUNG 
Nat: ! 7M r 
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(1499). | 
ail rub” it all over the Tongue 
well,” then take" pint of Peter: 
and rub that yer "the "Fong : 
beat a'pinit of Bay-Salt;” and rub tt 
on likewiſe,” and every three days Fam, 
it, as. you do the Ham, but" put "0 Sh- 
Far t6 it,” when. it hath" lain nine 
In Salt, then dry'itas yon do tlie Har 
re the Smoke of Wood Fire, Ho: 
A*Hogs-head is Salted 'as Tor 
the N eats-Ton gues , ; and be 


ſame: way. 


Co make ar Oyſter Pye. 
Take a quart of large oY ” © | = 


pur. them in a' Cullender; 

' them clean fromthe Liquor, theh wall. 
them clean from the” Gravel, : and dry 
- them very well in a Linnen C Gat 


© +” = h £ 2. G ore 4 > 
» then Fein them with. half an __ 
” n, and x :- : 
4 


three of. four ; Bldes of who le Bt | 
4 Ye, the hay in the Oyiters.: 71 a E 
* dozen Yelks of Eggs boyd 


9 my 


TY 


(x50) 
und the Marrow of two large Narrow- 
| bones, .and' half. a pound of Butter 

. then cloſe the Pye, and an hour tad 
half wilt Bake -it-; . then to wake 2 
Leer for it, take foine of the Oylter 
| Liquor, and half a pint ve Beef or 
” Mutton: rays Any and juſt -boyl it np 

: then ne) in. a þ. jus . piece. In Butter, 
and the Yelk of one Egg, and. put it 
into the *Pye as ſoon as it comes out 
of the Oven, . let it be put all over,” 
and ad it to the Table. 


Vn o Pickle Opfters- 
Ee 2 ; quart of the largeſt Oyſters, 


with their Li uor to them, and drain 
by or # 4 The her IT m ina. llender clean from their 
- Laquor. (ave the. Liquor) then waſh 
Mex be > Oylters carefully. in cold Water, | 
3M: - : take all the Gravel from them, ut 
» B15 Ae = PRES. and. put. hal an 
= oun ce xg white Pepper to them, un-. 
©. | fone Notars ht in, - _ 
| iy hace half.a ſpoon- 


fer Liquor dean 
"from © 


-- 4 es * > GO + - w5E- CEE 3 + Sts Tt " B — 4 ID EI? go J WOO 7 
6) \ 2 x F 
, Ray ; 
k » F d : 
_ by 
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from Gravel, and ſet them upon a flow. 
fire, and let them ſtew a quarter of an. 
hour; then ſet your Cullender in an - 
Earthen Pan to receive.the. Liqu nor, 
and put in the Oyſters, and drainthem 

' from' the Liquor, and Kt thent ſtand — | 
' in the Cullender till the Liquor 8. 
cold, ' then pack them- into the 'Pot 3 
handſomely; and the Spice with them, 
_ and put the Pickle to them, and" lay 
ſomethirig upon them to keep them n= 
der the Pickle, and cover it up cloſe; 
and keep them for Joor uſe. | 


To make Colotirtn the Puip 
bo LA opal. 
| Take an Ounce of Cutchenele, nd” 5-14 I 
beat it very tine, and put it into a Ski | 
let, and put to it a. pint of clean. w VR: = 
adg bir of Roach-Allum as big _— 


. 

o 4 * 
' 30217" fa 
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FT”. (i) - 
| quarter- of / an; ounce; of Mace; and 
& half an once of Cinna on, letalt 
F theſe, ſteep together: \five days; then 
F draw-iz off in-a hot! Still till you pery 
| ceive-it; runs weak;.,and the next-day 
| make clean your+Still: or - Alimbeck, 
F and- put. in- the water you- drew; 
4 and add to: it one Gallen, of Canary- 
' } Wine, and draw it off 
| quick” fire;. you, may; 4 out - 
| three quarts for the- beſt, which will 25 


Þ be. ſtrong. and good, and then into.a- 
{ nother Bottle you may. draw: the! a 

| ler Spirit,; which-is good towaſh the 
* Þ Face, and clear the Skin-from Tang 
| or Morphew, being waſhed withit, . 
{| either Face,- Neck; OF. Hands: The : 
+ ſtrong 'Spirit is; cood. to $5 ar grage + 
; eye © hs . and: is 'alfs.. 


5f T 
X 


ww Lie aut to SR a 6 AE; is; all j. + l 
4 pood-ito:-Bath /any+/Bruiſe or Greg © 
- Þ Wound; or Swelling in;the. Facey, e-" - {-M 
4 peclogfiva: cold ;:5and+ many other  - 
1 rag ch as: Aihes,: Pains. in-:the 
| SIGs any eo Body." ref 

[4+ 
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To make e Bauce fo? Pheaſants, 
: 2pating T arkfes, MN | Tg's 

Take a Penny-Loaf and.cut off alt-] 
the. Criiſt, then lice it/ into about' a. 
pint of Fair water, / then ſet it on the'F 
' Fire with a little white Pepper, groſly | 
beaten, and- a ſmall ' Onion cut very | 
thin,” and when” it hath boyled- up a} 
Little, then pour away the, water from J 
It very clean, "and put"in a-good plece F 
of Butter; and ſome SaJt, and ſtir it F 

well together; and*ſet it on the Fire, | 
' and Jet-it boyl. alittle,” then take it. | 
-off;and put it into the Diſh, arid lay in 
the Foirl, and ſend them to "the Table. : 
To make Sauce fo? Woodcocks: | 
mite-bread and cur it mito; 


- - 


"= BOP and Toft it very well, when Þ 
- he Wood WOEEsS are at ne Fire box; b 


Fravy! mad Vi "m7 t, then: ns on the | 

I. and! when 'you cyt them - up, 

; . wy Fi Guts into theiSauce:over a | 
A fi dvg-i of Ns ſocat = 4 


I *(155) _ Oy 
x To make . F101 banged. 


& Take either the thin ond of the: 
*[Brisket: of Beef, or the middle-piece- 
4* the-Buttock, and- cut off - the Fat, 
part, and Salt it with Peter-Salt, and: 
$Þay-sSalt, beaten verysfine,; let. it-bet 
. 1 4 hery well rubbed on it, andilet it/lys; 
Fin. Salt nine; or ten days, according: 
*Fas the Beef is in thickneſs, and turn. 
Fit once- in--two days, and lay the: Salt; 
" [upon it, which will fall tothe bot-- 
Ftom of the Pan, when it i : Salt enough,- ; 
5 3 n: rake it and. dry it _in'a. 
[Linnen Cloath, and let 4 
$<d. in Wood SINGER 5 
| To make a Barr 
T Take a quart of « roam 
"# FEges, take away four Ire 
'Þ beat: them yery well, hen 
{through a. Hair Sieve, ther heny” 
$0 the Cream, and fiveeten t -very- 
{ well with fine Sugar, then-ta re ah 
white Loaf , my cut. off all the” 
kt, and-cut the "Crum into thin” 
* Lippets,. then Butter a; deep Pew! 
] #ib, and flick the Sippets1 7 he 
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uy vat i. CO IC Worn «TOO PO le &. 
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6m of _theDilſh, upon the” Butters, 
then grate a Nutmeg and put into | 
the Cream /and Eggs , 'then pour it 
3 Into the- Diſh, then take the Marrow 

F  . of two large Marrogr-bones, and cu! 

j then Marrow in pieces as big as Dam- * 
ſons; and put it-in all over the Diſh, 
the have half a pound-of Raifon# ot | 
the- Sun ſtoned, and ſtrew them all 
oyer' the Diſh;-and Bake it, but not 
In too hot an Oven, (leſs than an hour 
will Bake'it) and when Bak'd, lay 
 me-dry and wet Sweet-meats all 0- 
ver'the Pudding, as Barberries, Dam: 
s, Grapes, Cherries, white Bul- 
: then ſcrape Loaf-Sngar ups © 
brim .of the Diſh, - and ſerve". 


ke 'Sance fo2- Larks. 
ated bread, and when the ” 
aſting - baſts' them with | 
| - then ſtrow 'on ſofne grated | 
Dt -baſte them again AY 
Ne ma pore grated breae and | 
hr E-of Jour times,: and fet the 
|-bre > that is left wþan a few. 
EMEPartco diſh, anddfy it very | 


8 
T 


| HT then maſt "br e butter On, * 

Far "put i it to the Eo etl ag” 

. Fa little Pepper; and a Htthe Salt,' and 

{ give it.a good Heat together, 'and ſo 

F pt and put in, the Larks;*'>. 2257 = 

This Sauce: will-ſerve for Sparrows; 

* of any ſmall Bird$- - F 

| bed with a Clove of Gatlick,or a Shelir,, 
.- To Stew Oyſters. 5 
_ Takea quart of the largeſt Oyſters, "0 

| and put them into a Cullender, -for the 

4 Lic nor to run_from them, and io | 

Ry 8 .them in fair water, clan” 


<1 


Frets through a Hair Sieve, 
2 . tbe Liquor into a Stew-panz% 
'F the Oyſters to. it, then put'1 
4 large blades of Mace; rows | 
mY 4 ful of whole white Pipp ap9* 
Teoaghts and two ſpoontuls of WW 
. wine, and let them Stew for aq 
| of an hour, then-pour the Liqut 
:.. them, and melt half; a. pc 
_ with-the Liquor they: 1 


' arved, and cut very thity 
| coun the bottom.of © Diſh: 


Pa TICS 
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ters in order upon the: 2 
1- Pour: onthe Sauce , and Garniſh -. 
them with Carved Lemmon and.,Bar-'/ 
berries, and fift ſome grated Cruſt of, 
White-bread, on the brim of the Diſh, 
the.Sauce miſt boyl when all the But- 
ter is melted, orel{c it will not be thick.. 
'To make Sauce foza Bzand-Owoſe. 
--:Take a handful of Sage, and apiece 
of Fat\Bacon ,:and ſome Green Sifes, 
alittle Salt,and ; a little Pepper, Thyme. 
nd Winter-Sayory, a Sprig of each, 
of Butter, and two Eggs, Yel! 
e KG, work. all. theſe very 
ther, en fill the Gooſe anc 
« Diſh under it to re- 
>. and when Roſted, 
v1nto the: Diſh, where you 
Me, then putin ſome , 
or rM utton erg 4 
oſs, .and wh ; 


be F. . - -*-, 
0 ay <4 
[ 4* b 
£4 2 17 
4.29 : 
4 v4 
S vV > 
7 $37 
7 A % 
a £ p F 
A > 
ty Fo al 
of 1 40 J 


E up 
A v 4 


. 


" *4ſfe 
= hs 4 
5 2 © 
ORs $62, 
eo or 7 
* Ba 


v3 


af 


= 


& orany, where elſe, t then ſh 


es 
Av 
4 
4 
"_ 
23 
i” 
bs. 
7J 
7 4 
& bs 
_ by. 
ne," Fe 
EY 
t 5Y 
T 
 - 
5 
S 
- v 3 
4 b 
«XY t 
% 35 
. * 
3 
- 4 
ro $ rd 
f _—_— 
3 by 
- OY 
- 5 
£ vB 
#3 1 
&; 
= 
4 1 
3 
: 4 
3% 
Cl 4 » 
« ta 
ba 
A 
2 
Oo W 
£ 
JJ 
IP, : 
- 
tb © 
£2 : 
I. 
#25 4 
kw” n 
w % 
$+/ 29 
4 4 
- EL 
% 
RY 
A 
= 
Neff 
"4 C 
{ J 
_ 
-» F 
q *2 
=» <4 
. + 


T together, and cut the Pigg down the, _ © 


© How to Roſt a Þt 


- To | Sauce: 2 a-{ 
"Take a handful of Sage, anda 
| Patlley, and ſhred it Prove: Fall, 
*pPut it into the belly of the Piggy and: 4. 
ryſt of bread, then ſow up the hel 
of the Pigg and Roſlt it, and when Ro 

Jed, take the Gravy and the Brains, and 
. a little grated bread and butter, and a - 7 
 Iittle Vinegar, * and then mix all theſe | > 


* back; ahd'take the Sance and put it in- 
to the Diſtv to the Pigg, and NEE 
on the brim'of the Dilh, and &*nd'i ito. 
the Table... ee INTIN -s 
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the fire, Flower it all over, oft 
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t Beek to eat ltke Ueniſon, 
piece. of Buttock” Beef, and 


wfthe Fat and the Skin, and toeve- 
ry. pound of Lean. Beef take' half a 
- pound of Beef Suet. clean picked from 
- Skin, and cut the Beef into very thin 
' flices, and ſhred the Suet very fine, then: 
beat the Meat:4n.a Stone. Mortar, and 
© when it is beat into a Paſte, then put 
in the Suet; if you have-more than a 
2 gas you mult not beat it all at once, 
then when you have mixed the Suet ve- 
BY Wales then ſeaſon i it as followeth: To 
w_ pound of Beef and half a pound of 
akehalf an ounce of White Pep- 
of Salt, the quantity of a halfe 
Forth of beaten - Cloves and 
mix it very well with your 
nd-pus & into a Pot, and cover 
Pe Butter. or. Beef Suet, ſhred. 
,:and cover it.over with Palte, 
A UT fil iLupwith | 
dh ic; Fat bf was - 
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© Stew Carps. 
249 T6:Dreſs # Diſþ of boyled Pullets. op 
To make Forced Meat. Ag. 2 z A "> 
F 'Tb make Strong Broath, and a Frigaty. Pag- 14 
| Sauce for- Roſfted Patridge, or Pheaſants ar young =, ms Y 
I Turkies. And is Haſh a Calives-Head. pag. 16". 
| . Th make Scotch Collops, Pag-/ ihe 
' To make Sauce for @ Hare. - o' PAI G0 7:8 
* - To make Sauce for Roſted Pullets, oy Capons Pag. 20, w "4 
To make Sauce for Wild Pidgeons.  PaB- 2h. -* b- F 
To make Savce for. young Ducklings. - _ 424 
T . To'make Sauce for Rofted Wild Ducks. 
To make Sauce for boyled Ducks. ©; \.. 
Tw-Pickle Lemmons. « 
To Pickle Ruimces. 
' Tomnke Hypocraſs. And to athe a 4-59] 
To make White Almond Buttth, Tae : 
To makt Lemmon Cream, '/ > wy -- Þe 
To make Sugar Plate. \ ONT TS 
Towmake Aquamirabilis. * +. © 
To make Goaſcoyne Vi weah'y., - 264.7 a w bbs 
Tb Coller-Becf rhe beffi mays "5 ho - +. * Bs 


To'make French From. 4. x 
:' To Coller-a Pig. '- Try oF NG + ag. 
I : T5 makers Geuberry Root. nc - 0 y 
4 ZTZo:makeCirmamon. Witter.) 3 3-4), 4 
ro Zo rake arrow £1; 1g 
| - 7 no#rfebe Dutch wor... 
: & To wakes pe tr) #/ia.®) : : 


 "Dhmake A 3. BN GI X\ z Vie? 

E1. make a SackePoſſet another was 

1] make a Syllabub., ;-.... © 

 Tu.Stew p 5 boulder of Sutton with C 6 _ 
Tk IV Stow Pidgeons after theEcench: Fuſs ins 4 _ 
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b eromc ch 7 EE in ba le 
| an Almond Cheeſe. - 
" FGan W Flowers for Sallets, 
= >; Black Puddings. 
"Ts mke Chriſtial Jelly. 
"a Tomake Marbie Jelly - ſeveral Colours. 
/3D make a Cordial Reſtorative Jelly. 
"make'a Frigacy of Chickens, 
.- 76 Stew Carps an Excellent ap.40 
To boyl Carps. | 
> "Tv: Coller: Eels: © 
. Tomake Flommary t0'thicken Sauce. 
To Pickle Walnuts ike Mergers. 
' ÞÞ Pithle urneps. 
:. © To 'Prthle Turneps another way. 
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'* To make. Chirrydiine;s BY 
To make a Quaking ey 

4 - Tomake a Rice Pudding. 

T  (Toimake an Almond Paulding. 

'Tov'make an Orange Pudding. - 

T To-make'a Marrow Pudding. 

\Tv matlie an excellent Tanzey, and White Mead. piggy * 7 
To make Almond Cream. Pag.- 3+ * _ 
Sauce for a boyled Leg of Mutton in the Winter, P-9 b 
Tn the Spring time.” 

To make Sauce for # Leg of. Lions. 

A Cute for a Conſumption. .. 

To make Sauce for Green Geeſe". + 

"Th: make Sauce for pens of Macao 
Y Summer. Y 


WE $2 
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4 Te xr Suhle for al 
#  * To boy Chickens rao the F / 
SY 77 Pickle French-Beans andthern * 
'Y  *'To bojl: Prageons in the Frenn ty Faſbion. + 
3 - To make Plumb Broath. I Or 
3 *T7 maks an Extellent Cake. * | A.4NY * 
4 _ * To miakethe keing for this Cake,®: © g 
= - +76 makiia Carraway Cake. \ + | 5] 5B 


2.” make aÞrench or Poraroy Puldiy "5: pag. 
| (Tomake 1 

+ To Srew Pippins..' 

 S0 \ Zo rake a very good cate, 


3 be "To Srew Mutton or Lamb. * _— 
{| Timmake Strong Broath, ' © 5 "RR 
| To makeEſence of Dann” -- pag 


a | "Pa. 129 
To make Fritters nt the French Fofbion. Pag.-130 
To make Soop. , Pag.-:1.20 
To keep Goosberries or Didi, al theWinter:p. 132 
A 83 To make Syrup of Gillifomers. \«.. pag...133 
> + To make Syrup of Vialets.: - * + Poe 134. 
3 ” To make Sauce for a Roſted Ghickenizor Lg Þ--135. 
To make Syrup of Gomſlips. 1 « Page 1135 
To make very good Pudaings in Hogs. Guts. pag. 1:37 
To make Almond Florendine:. _ © +. + pag. 139 
To miake Excellent Cheeſe-Gabes, - | +. + pag. 140 
To make Orange or Lemmon Tatts; - Pag. 1142 

: oe French:Barley. Greats... pag. 143 
| bh if ares Gvngy. Cream. 2.1.,.PAg, 144 

x 71 #Florendine. | | 


6 be Dork. pag.-148 
| | \-11, 5. P48: 149 
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ins for the Zuhe that 266ur into 
Page IST 

. PAge-:152 | 

uri Ren Page 152 | 
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ba # the Sauce for "ed Goole. Page: 158 
> Sink © Jor, and to Roft. APE Pag-..T99: wn 
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** Lol Wh ics of two Ing and! beat them with 
S Lliccle white VVhisk in @ Baſon, tilt chey 
” up £0- + Froth; then rake the 
"Gma: and work it, through a fine ers 
| ſieve with the back of a wap, $0 
much of...it,.as he qua 
' 3 uc; {and work it oro, Lagrk 4 FSu 
ich a.Spattle or Spoon in a fins Vite 
= Mortar, and take -off che: Froth of the” 
=> 7 p85) and y us It up into pretty Riff Baſte, 
T obs Cfar -Puffs, ;Now! 
e-writh Thocolat, 
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monds beaten-with-a little Roſ6-water; bit: - 
not £00 fine, and mix cheni with-a quarter - 3 
of 2 Pound of the Paſte very. well 5 rowt 
the Paſte our aboc- a quarrer of' an; Inch : 
Wicks and op _ — es. be. - ;i 
u pleaſe,witha- ron; fift 
a kerle ne So upon the Bond, char. 
when you rowl-chem they may: noc tick 2 
{ tothe Board ;. thenduſt a Paper with yout _ 
| Sueir, ard lay them upon it, and bake 
2, them in an Oyen which. is not Ree £7 oo 
Þ 0 bake nl ; 


jor Things ades in a Em mix + 
* | «fe Paſte only' wich che: Gum, alt Ts (0 ;.-5 
| 's but, Perfuine theiti well wich Anis 
'F ber-greaſe-and Mwik ; three: Grains: of |» 
lusk;: and- five Grains'of 'Ambe "g06 ie - 

will Bevfuntn half a” Poul 's of St 
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k /Ctitter: made for that uſe z' and ſeal thei 
E . with: what: Seal you pleaſes and lay a Pa 
- per in a-dry: Sieve, and'dry them very 
- well inthe Stove you muſt put the quan- 
- tity of aquarter of an Ounce of :the Gum 
to the Sugar: bur take-care it be: not too 
much , wetted -with Roſe-water, If 'you 
| have not a'Stove, . you-may' dry them; be- | 
® fore the oo and keepthem dry for uſe,” 


How to Dreſs 4 Pigs after the 
. New OT 


ET ©" «© 
* 3 - 
; j 


"Take i _—_ it is' Dreſt ad EY 
3 38; :Spirty and fley ir-all but the Head; 


Draw the Pig with 'Lemmon-Ped|, 
Hay Sprigs of ' Thyme ; and roaft it ei 
-ther whole, or in two Sides t' Then make 
_ a Pudding, of a Calfs- Chakdron; ou muſt 
+ (kred the, : Chaldron very ſmall; oF ans ſex 
Gnir tas you do Meat for Mince-Pies; then. 
ake:che Crumof a:Penny-loaf grated, and | 
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0 nd ler .che - Head © hold. to the -Skin'; | 
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{ Orange ; you muſt let che Head haldonto | 
the Skin. .You,may fill che Skin with a * 

| good: Bread-Pudding, if you pleaſe y. bue.. 
the Other is the neweſt Faſhion, .. © _ 1. 
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"How 10vicks 2 Collar of Pea. 


: ke tec] of 'midling-Bacon, and ctr 
E © Scinrothinfh ces, and lay-it all over the ith | 
Hide of the Veal ; theft youmuſt have — 


FAN: nd Pen then you — 


forme Tweet Hetbs, as Time, Win 
” ,*$Weetqnarjoram, A tr ares 


I wo (mes; an 'Ourite of W bice-P 
” ayuarcerof $1 Ognce of Mace, and 2 go 
* Handful of * Mix afl' cheſe with | 

" Tweer Herbs, la ftrew- it all over the 
þ Weak 4 #then rowEt rt up yery hafd, and. 
© rhen bind'itp with' Tipe, *a$ you Us'I a 
2 - Collar of Brawn. 

- Then you muſt take as much Water as 
you think will cover it, and-pur in a good 
” handful of beaten (0, meal, and ſtir the ' 


& Oat-meal well in cheWater, and lerit ſtand | 


Take Bred of Veal Wn bone it ; "OY 
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very fine 3ahd'for Spi picf, takd| 


alf 
, | 
a_ 
[ 
+4 
- 
< L 
- - WW 


gN b 4 AE es ML 
NES wo J » = 7 &) L#, Wands 3 F b 
* L; ' 3% "FE PAS Mi 4 + LESS, F- 7 i AR Rd 4 , 
7 PR. 7 "ii. £55 5 tag __ A - > x 
: X , SI"T, : p $. (8 Fo q a 5-4 
- vt ” « + CY 
: &, N00, IS "BY 
* ho het = 1 
* bur th 55>" 
Fg —X . 
Sv 
SR” os” - 


"4 [ haif5an hour, cenBiri it ade it "of 
" {| ftcainiour the Water, and put in wo go 
| ooragrin— half an Ouneeiof* 


Pappas, rio Nutmiegs cut in; flicks} fix - 

of. Mace then pur itn Ok 
and-let it boy! an hotir and an; 

ITS of: VVhite-wine;land Jer: is. 

yian hour alan half longery' 'then'take 


II Pickle cold; The airs inthe Veal, 
teric lyein the Pickle one: Week; ani - 4 
mow 4v-ix (v0; Eary ns | ah s/Picl ” 


emer go bur! 
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$5100g: as youu epi, 


How as P ickle a 
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Take Pigeons, and pick them with "ay. 
the heads on; then dry themy 2nd ſewup 2 
" the Craps, then make a forc *{-mear of mid q 
| ling-Bacon, a lietle Sage and Pajfley, alic-. 3 
M 4 ; - . ue 3 


of 


of /Water, pronoun: fy /bice 
'a.ſpoonſul of whole Pepper;8i#b:or | 
, Free > ;of- _ make :the- 
Þ- vv Y put int -Pigeons,, 
Frm quarter of an-hour;; phronen 
I | them tip,:a0d-lay cthemin a Pan ot Diſh 
Y in theLiquorfrom! them theri boy 
i alittle longer,:then puriie: 
ghe Bot which youdo:ineend:ro keepithem 
lhe: 652 the: Liquidr ifind-Pigeons 


,-ehen- pur! ahe Pigeons: inthe | | 
n ntioverdhendtlals; ; -chepwaillbe |] 
ws En £5i0 days,;:but'yau | 
*thema Forcmight in.chisBitkle, augatjoy N 
- ke Them longer, then. you muſt make 4 4 


h Pigkle forehiohng 4" TRCTNS OI 
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ove fo acks Crekine ff Frlits: - 
| Ravherrieg, ( Currans, or Goſs. =,14 
berries: eng 


Tike half a Pine of any of theſe Frans; 
ns 3 quarter of a pound of 'Sugar, ana'pi E 
as-much. Water :to it as will melt it, bets 
| fcic itover the Fire;and:make it boyl; chen_* 
C ae-.in the; Eruir, and. ler: the.) Me 7 
[/ wer chem: then* pur, them ſexy ined 2 
1 things; to ftand till chey be cold; then cak 4 
| a'quart of Cream, and ſweeren it, bur. * 1 F 
| coatrees, and chen' break five p99 eak 


'J 5 yer y. mol; then Aran them in _ ns 2 
Þ Sream; and: . ſerithem over-the Fire, and 
| let-ir be jaſt ready to:boyl; then: > ri 

F cou inco'a Baſon;;'-then, lay the Fruits 
$426 in chehborcom ofthe Glaſsz;then wi”? 
't | i, Ja put the; Cream all oyer the Eraii x7 
when cold, pur ſome of the Liquor. 
24 they were ſcalded in, all over rhe 7 
| Gran, wich es in in Drops ; and ſo 


—_ 5 FR _ 


" ler it be ſerved to the =. A with Sylla: 
i= or ery garniſhit wich Flowersand | 

autel ; the Goosberrzes muſt be key: c 
before they be* pur int the Sugar, 
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_ How to make Milk; Fely., Ml 
Wake 'tiwo/ 'Calves-fere,: and one wall d | 
5M 'and rwo quarts of: fair” Whey | 

$ | and lecic! 1tilt:icbeau (ff! om 

_ lor in fome Cinnamon, adione Now 
'blades of Maze; and: fve6 

it Pat, wad: er ithboyl "l 

p xthen” frain-4r thorow phe | 

7: ©" This: elly-ist0' mix witl-os | 
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6 ws jy 7 wat 4 'P Par forms Red? miro''a Diſh 1 1 
'EFial aſs; _ eric be 'cold; ;then' purity | 
2of The\Milk- Jelly; ©and-ſo d6 " 
by hrs ens; this Jelly muſt be-cur 0p) 
ices, Aid laid for gui ' 
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7 to "peas C TTY Spare: 
| groſr; or-Purſlain-Stalks, ar-i11 4 
"Prench-Beans,. 15069-1 


riſes ſmall Cacumbers, rub Fur” in 54 
clean courſe Cloth, wipe the Ga 
ug them, then} i "hay into'4 well 4 
Earthen-po '4 then: "fer: '25 mac 
= i cles n n Warer ypon the Fire * as will cc 
4 i of and par in. as m geh' Sat "as wi 4 
of 3 bake 2 ſtrong Brine, char wall Res. To 4 
| 1X 'to (wim; and LO wo, bay!, 20d . 
"| then Pour is to the abers, c "GO« 

yer þPoue down cloſe, ET, i. ſtand, 
1 * nine days': then put them awd Ho Do 
or Cullegdar, for, che- Brine to r mn 
= or opp "Yr" Pur _ at : 
4 raſs or r, or, Kertle, with 

rp Pale Whit 58 Vine at as Sil" covert 
| then and Fol Dill, anc rops of Fanny :? 
' 2nd for Spice, you muſt put to! every oh 
Þ Kindred of Cacambers , one” Rand? 
Ty "Ny ID [4 * $112 
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| of —_ of Mace." Eo half a dozen 
i Cloves, pur all the Spice. i in with the Cy- 
Cre ahd Jay the Dill and FenfieÞ on 
| the "tON; And. ſer themuover; a flow: Fire, 
"and cover them, and lex. chem juſt boyl ; 
4 then pour chem into the Por 2 ain, and 
4 cover them, cloſe, and keep them.jn a 
cqol. place, . This way you may do  Spara-  ; 
 gras,. or rench-Beans, NU in- alk: | 

Broom-buds : : Oaly. 'thele' things m 
Febu moe days.inthe Brine; 201 fob 


- thele [1 hings. you muſt. uſe no Dilf 
'F f nnel ; and the Broom-bu ls may, | 
6 | ſowed ina Fragen ba ih with a Wei Fe 
Z "Be keep. them under the Brine; *bu 
4% then you! Green them, pur. them looſe” in | 
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TLC 771 ; M11 G "571 nn 
” How 1 to P; ckle Brage-Buat, Rey 


.. Taket © Buds, and. wipe themin. ary 
+ Dew thei put chem, inco a Linneiwbay, 

and waſh a piece of Flint-ſtone clean, and 
8 ur. ic ,in;the boetom. of. the Bag ; hes . | 
| 3 Þ BY. ſome Water, as s much as you think Þ 


"A rs wh 
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[494 
v- wil cover them, and pur.in as muck'Sale 2s. 
n [you think wilbmakeic a ſtrong Brine, thaz 
» Fic will bare an Egg to ſwim; then putt ne 
” | Bag wich the Buds'into 2 Porg and pour # 
4 [the Pickle upon them boyling hor, and cos. 4 
2 | ver:them cloſe, and let them ſand. nine 
j-: | days ;\ then pur” that Pickle clean: from 
; | them, and'make another Pickle, bar nor | 
; 
; 
2 
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too ſbrong, and: pur'that to them boylings"# 
"hor/as: the firſt}and fo keep'them i inirz » 
And when you 'defign to uſe: co UF 
Mmuſt-green chem as you do'your:£ 
bers;; that is,' you'muſt rake them 01 out'e 
the Pickle, and” pur them into cold Vi 


Bar, and ſer chem om 2 flow'F 3g F. 20 | 
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.'To make Cheef ": 


- For the Cruft,. rake five Pinrs 'of he 
of zeſt Flowre, two Pound of che beſt Sweet- 
Fee Eges, two of the Whites, half 
a pound: of - Sugar : For: che Meat, "rake. 
| the Curd of fonr Gallons aad' a half: of 
 New-Milk-; beat ir up: with cwo pound of 
& Sweer-Burcer in a Stone ar Wooden-Mors 
t: Eh then 


mingle i with .cyenty Yolks'of 
ſo Roſelwates, four: Nucmegs grazed, 
ang of Garcanay 2 liedle Sale: 7 


#884 : 


w to meke a new French eu | 
all'd, The Outer 's-Delight, of 


c ake FO beſt double Refined Sugar, 
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